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Packers Cans 
For 1909 
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Whether you use regular or extra 
coated cans in your pack this year, 
we are prepared to take the best of 
care of all orders placed with us. We 
have installed new and improved ma- 
chinery, have built and equipped new 
factories, and our previously unequaled 
facilities are now larger and more 
complete than ever before. Place 
your orders with us early. 








American Can Company 


New York Chicago Baltimore San Francisco Montreal 
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W. H. NICHOLLS & CO. 


Canned Goods 
Brokers 


63-36 River St. CHICAGO 








J. K. ARMSBY CO. 
Wholesale 


Brokerage and Commission 
yr Pacific Coast 
| aed = Products 
Les Angeles 42 River St., CHICAGO 





SAM BAER & CO. 


Brokerage and Commission 


Canned Goods and Dried Fruits 
Write Us. 
34 WAGASH AVE., 


INDIANA SELLING CO. 


F. A. TODD, Sales Manager 


Canned Goods Brokers 


Correspondent Brokers in 75 of the best 
jobbing centers. We solicit offers and inquiries 


517 S. Penn’a St., Indianapolis, Ind. 


CHICAGO 








E. C. SHRINER & CO. 
Manofacturers’ Agents and Brokers in 


Ganned Goods and Gans 


BALTIMORE, MD. 





DALLAS MERCANTILE CO. 
BROKERS AND MANUFACTURERS AGENTS 


OFFICES 
Dallas Mercantile Co., Dallas, Texas. 
Inter-State Brokerage Co., Oklahoma City, O. T. 
fnter-State Brokerage Co., So. McAlester, I. T. 


We reve! mex. DALLAS, TEX. 





WM. M. McKOWN 


Canned Goods 
and DRIED FRUITS 
LOUISVILLE, &Y. 











EDWARD P. SILLS 


Packers’ Agent and Broker in 


@Ganned Goods... 


42 RIVER ST., CHICAGO 


Correspondence Solicited. 
Liberal Advances on Consiguments. 





EMERSON 2@ HALL 


cums 7 tm CANNED GOODS 
MINNEAPOLIS DRIED FRUITS 


CANNERS ano PACKERS AGENTS 
CORRESPONDENCE SOLICITED 


Personally Cover all Jobbers in Nebraska and Minnesota. 





T. J. O'BYRNE & CO. 
Brokerage Commission 


Canned Goods and Dried Fraits 


42 RIVER ST., CHICAGO 











G. M. AHRONS CO., LTD. 
NEW ORLEANS 
CANNED GOODS BROKERS 


Selling Agents Southern Packers 
SHRIMP AND OYSTERS 


Correspondence Solicited. 





J. L. FLANNERY, JR. 


BROKER 
42 Riven st. - CHICAGO 





WALTER A. FROST & CO. 


Brokerage and Commission 
Canned Goods and Dried Fruits 


Correspondence Solicited 
5s WABASH AVE. #4 CEI5AGO 











PARK-HOLBERT COMPANY 


BROKERS 
High Grade Food Specialties 


St.Paul . Minneapolis . Duluth 
and Tributary Points 





E.L. STANTON &CO, 


Merchandise Brekers and 
Manufacturers’ Agents 


Canned Goods, Dried 
Fruit and Specialties 
205-7 S. Seventh St., ST. LOUIS, MO. 





GETTYS BROKERACE Co. 
SUCCESSORS TO 
GETTYS & GILBERT 


BROKERS and COMMISSION MERCHANTS 


CANNED GOODS, DRIED FRUITS, 
SALMON, CALIFORNIA PRODUCTS 


806 SPRUCE ST., ST. LOUIS, MO 





“SOCKEYE SALMON” 


Handsome Labels and the 
Finest Packed. 


GRIFFITH-DURNEY (0. 


LEADING SALMON HANDLERS 
SAN FRANCISCu, - CAs 





C.A. Vandever Vandever & Schroeder 


MINNEAPOLIS, MINN. ST. PAUL, MINM: 
ESTABLISHED 1898 


Canned Goods «14 Cans 
BROKERS 





SEAVEY & FLARSHEIM 


CANNED GOODS 


ST. JOSEPH, MO. 
ST. PAUL, MINN. WICHITA, KANS 


Cover AD Jobbing Centers Adjacent te Abeve 
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tanned Goods Brokers and Commission ye 








THE J. M. PAVER COMPANY 


EXCLUSIVE CANNED GOODS BROKERS 


INDIANAP@LIS, IND., Majestic Bldg. 


CHICAGO, ILL., 53 River Street J 





BAKER & MORGAN 


CANNED G600DS 
BROKERS 


ABERDEEN, - MARYLAND 


Our Specialties 





CORN & TOMATOES 


J, H, MARTIN & CO. 


Merchandise 
Brokers 


Canned Goods 


‘83 South Front St.! 
MEMPHIS, TENN! 





RAYNOR HUBBELL 


BROKER IN 


CANNED 
GOODS 


37 RIVER STREET 
CHICAGO 





“IF YOU CAN, I CAN SELL” 




















PEERLESS AIR COMPRESSORS. 


High Duty Vacuum Pumps. All Sizes and 
All Types and for All Duties. Simple, Dura- 
ble, Economic, Accessible. We make a spec- 
ialty of Air Lift Pumping, Can Making and 
| Testing, Oil Burning Installations. 

















| Pneumatic Tools and Specialties 


















CATALOGUES UPON APPLICATION 


American Compressor & Pump Co. 


Home Office and Works General Sales Office 
718 East Pratt St., Baltimore, Md. 26 Cortlandt St., New York 
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COTTINGHAM 


1F ALL KINDS 





CANNING MACHINERY 


INCLUDING THE CELEBP ‘TED 


Queen Anne Cooker 





_ =e, 





SIMPLE — Light Running —Easy to Clean — None Better 
SEND FOR DESCRIPTION, TERMS, ETC 


ADDRESS 


H. COTTINGHAM, 
BALTIMORE, MD. 





we 











————=_—~—_=> 
‘‘ALL OUR CANS ARE WASHED AND STERIL. 
IZED BEFORE THEY ARE FILLED.’’ 


Jones’ Can Was 
and Sterilizer cad 





= eo 
; : Gibson City, Ill., 5-1-09. 
Messrs. Sprague Canning Machinery Co., Chicago, Ill. 

Gentlemen:—We are pleased to report that we used the Jones’ 
Can Washer last season with the most gratifying results, and it 
will be a revelation to any Canned Goods Packer to use one of 
these machines and collect the mass of filth which is washed out 
of cans in aday’s run. These machines not only removed great 
masses of foreign matter, including insects, cinders, particles of 
solder, coal, chips of wood, etc., but also rendered the cans free 
from acids or fluxes used in manufacturing the cans. 

We would not think for one moment of packing food products 
in tin cans Without using these machines for cleansing them, and 
are pleased to pronounce them an absolute success. 

(Signed) GIBSON CANNING CO., 
¢ J. W. McCall, Manager. 


SPRAGUE CANNING MACHINERY COMPANY 
5 Wabash Ave., CHICAGO 
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The Plummer Pea Filler 


Fills ALL grades equally well—works with- 
out plunger, stirrer or other forcible means for 
preventing clogging. Never damages even the 
most tender Peas. Large capacity yet slow in 
motion—Simple, Sanitary, Durable. 
Guaranteed superior to all other machines used 





for same purpose. 
SPRAGUE Ca. MACHINERY CO. 


abash Avenue 
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CORN CANNING MACHINERY 











Conveyors Recutters 





Huskers Mixers 


| Cutters Fillers 


Silkers Retorts 





The Latest Improved ‘‘ MODEL M°*’ SPRAGUE CUTTER 
This machine saves its cost promptly, eclipsing all other cutters in efficiency.” 


SPRAGUE CANNING MACHINERY Co: 


DANIEL G. TRENCH & CO., General Agents. 5 WABASH AVENUE, CHICAGO, ILL. 




















Mu | (ONOKO BABBITT METAL 





Just a Few of Our 
Canners’ Specialties 





““Onoko” Babbitt Metal runs smooth 
and cool. It has firmness and lasting 
quality. — 

“Red Raven ” Sheet Packing resists the 
action of “heat and retains a high degree 
of pliability in the hottest joints. 





THE QUICK STEP 
CHERRY PiTTER 


This machine is guaranteed to pit cherries of any variety in 





satisfactory manner. Its rits have been demonstrated in ~ : 

actual operation, | et ‘ = ** Ajax”? Rope— A keen sense of satis- 
perates by Power. Capacity up to 250 cherries per minute. ; ; ; " 

One operator can attend to keeping several of these machines faction comes with its use. For trans 

supplied with fruit—feed is automatic. Price complete, $50.00 f. mission or other purposes. 

eps my? ~ yy ee 2B io tain tinea on - 

., Ferms—Net cash at time of shipment. Buyers to have the priv- Wi ; 

ilege of returning the machine if not satisfactory after one week's Bullock ire Cable 18 tempered by 

trial, with draft attached to bill of lading for amount paid. special process and drawn by the most 

Messas. Dawizt G. Trescu & Co., a Michigan, August 11, 1908. skilled workmen. ’ 

natin hansen tic Chi Pitte hipped thi w 66 Sa ” Fi H j 
wane 0 aay tor port Inssrtation tees tis ts she only chorry vier ‘we hove ever had mson” Fire Hose — Standard with 
in any of our plants that would absolutely pit cherries without tearing the fruit to the Canning Factories. 


pieces, and we think your machine works better than it is possible to pit the fruit by 9 
hand, and in our opinion has about the same capacity as seven of the little hand ma- 
chines usually worked by girls. 

e think your machine does the work almost perfect and we will want four of them 
for next year. Your cherry pitter is just what we have been looking for for years and 


it certainly pits cherries, and will save the price of it three or four times over in not 

completely destroying the identity of the fruit. We are, 

Yours very respectfully, 

WRR.—H. W. R. ROACH & CO. ? -° 


Sprague Canning Machinery Company Chicago 


Sales Office, Chicago, Ill. Factory, Heepeston, II]. 
DANIEL G. TRENCH & CO., Gen’l Agents 
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"BLISS" 
COMPLETE EQUIPMENTS OF MODERN 


AUTOMATIC CAN MAKING MACHINERY 
For Packers’ Cans, Sanitary Cans and Tin 


Packages of Every 
Description 


The Automatic Floater illustrated covers a wide 
range of work, handling cans from ‘1}¢ to 6 inches in 
diameter by % to 6 inches long, at the rate of 150 per 
minute. The machine can be changed over from one 
size can to another in about twenty minutes, no ad- 
justments being required other than changing chutes 
and conveyers. It is fitted with a friction clutch and 
can be direct driven from a line shaft. One set of 
burners takes care of the solder pan which solders both 
tops and bottoms. The machine may also be arranged 
to use coal or wood fuel. If desired, this floater can 
be supplied with solder-saving appliances. 

Yours for the Asking, Can Making Machinery Catalogue No. 14. 


ae E.W.BLISSCO. 


No. 15k. AUTOMATIC FLOATER 33 Adams St., Brooklyn, N.Y. 























Automatic Body Lock Seaming and Soldering Machine No. 2 


This machine is one of the 
greatest inventions of the age 
in can making machinery. 

The body blanks are placed 
by an attendant on an aute- 
matic device which carries 
them into dies, where hooks 
are formed on the ends of the 
bodies, whence they are passed 
automatically to a | 
horn, where they are form 
with hooks interlocked and 
the seam pressed down, then 
passed automatically to an 
automatic fluxing device, which 
places the flux, either liquid 
rosin, or acid, as may be de- 
sired, on the seam in such 
quantities as may be needed, 
and no more, so as to leave 
the body clean and neat after 
being soldered. The body is 
passed forward to the solder- 
ing attachment, where a very 
ingenious device melts from a 
wire of solder the exact amount 
required to make a perfect 
seam, applying the same inte 
a crease. 

After receiving the solder 
the body is passed under a set 
of heating or sweating irons, 
causing the solder to soak into 
the seam thoroughly, the seam 
. being wiped automatically 

making a strong, clean seam 
witk less solder than any other device yet invented. Liquid rosin or acid flux can be used on these machines, soldering the 
seam.on the outside, keeping the inside of the body clean. 


TORRIS WOLD & COMPANY 


66 to 70 N. Jefferson St. 4.620202" inti, westes Mees. CHICACO, ILLINOIS 


Write for information and catalogue showing our complete line of Automatic Can Making Machinery. 
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The Latchford | Corn Husker 


The only Husker which has LARCE CAPACITY-— does the work 
RIGHT— wastes no Corn— and is built to stand the racket. 


GUARANTEED TO CIVE SATISFACTION 


Note the Continuous Feed Feature! 


HIS Machine receives the corn tip first on feed chain similar to the Sprague Cutter; feed rolls 
carry the husk enveloped ear through a pair of revolving knives, which slit the husk at top 
and bottom. 

The husk is then lifted away from each side of the ear by vertical barbed surfaced rollers, and 
is diverted between the surface of said rollers and a set of unbarbed rollers which work in friction with 
same. The ear continuing its movement forward, is treated by rolls and brushes which remove all 
scraps of husk and also clean the silk from the ear. 

The action of the machine is rapid, smooth and continuous. 

The machine is simple, substantially built, designed to stand the work, and there are no parts 
likely to get out of order. 

The continuous feed insures large capacity. 


For further particulars and testimonials address 


Sprague Canning Machinery Company 


Daniel G. Trench & Co., General Agents 5 Wabash Avenue, Chicago 
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THE CHICAGO CAPPER 


Record 
Breaker 


Anything from 1-4 pound 
to gallons 


100 cans per min- 
ute on Kidney 
Beans and one 
patcher mended 
all the leaks. 


CAPS AND TIPS ANYTHING 
AT 65 PER MINUTE 


AUTO-TIPPER 


sells on its merits 


Chicago 
Solder Go. 


44 N. UNION ST., CHICAGO 




















Built by 


The Sinclair-Scott Co. 
Baltimore, Md. 





Write for Price and’ Illustrated 
Booklet 














| 








Special Eastern Agent for 
The “Sprague” 
Line of Canning Machinery 















‘‘Hawkins’’ Continuous 
Capper, ‘‘Jersey Queen’ 
Filler, Model ‘‘M’’ Corn 
Cutter, Corn Cookers, 
Silkers and all 

Machines for 
Canning Purposes 


608 Page Catalogue 
for the Asking 


If it is 
used ina 
Canning 
Factory, 
I sell it. 


Cans, Shooks, 
Solder, Crates, 
Climax Flux, 


“Lockwood” 
Gas Machines, 


Tools, Etc., Etc. 


Don’t Worry, 
ask me, I'll get 
it for you 







Correspondence Solicited 
My Motto: The Buyer Must be Satisfied. S 
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Being able to secure exactly the correct 
speed at any time on your cappers, fillers, 
blanchers—in fact on any machine—means 
everything in the production of the best 
quality of goods and the greatest quan- 
tity. 


“THE REEVES” 


VARIABLE SPEED TRANSMISSION 


gives you any speed at any time. By 
simply turning a hand crank you ‘‘speed 
up’’ or ‘‘slow down’’ as may be desired. 
No shifting of belts nor stopping the ma- 
chine. 

Hundreds of them are in use in the larg- 
est canning factories of the country. 

Write for catalog and prices. 


REEVES PULLEY CO., COLUMBUS, IND. 











RAYMOND LEAD COMPANY 


Lexington St. & Washtenaw Ave. 
CHICAGO 





MANUFACTURERS OF 


SOLDERS 


OF ALL KINDS FOR 
Canners’ Use 





Pig and Bar Lead and Tin 


Unequaled Facilities for Manufacturing 
a Uniformly Superior Quality of Goods 


Write for Prices, Stating Composition and Quantity Wanted 



































NEW WAY 


HIGH SPEED 


CAN BODY FLANGERS 


NEW WAY 
HIGH SPEED 
CAN STANDS STILL 
DOUBLE SEAMING MACHINES 


NEW WAY 


HIGH SPEED 


RUBBER GASKET MACHINES 


RUBBER CASKETS 
THE TIGHT KIND 


L. C. SHARP 


Sanitary Can Machinery 
PLATTSMOUTH, NEB., U.S.A, 


New Factory Under Construction 
Watch for Me 





— 











Chisholm-Srott Company 
Pea Hulling Machinery 


MAIN OFFICE, 


CADIZ, OHIO. 
THOS. A. SCOTT, GENERAL MANAGER 


FACTORY: SUSPENSION BRIDGE, NEW YORK 


Branch Office 
with Sinclair-Scc tt Company 
Baltimore, Md 


Operating Patents of 
Cc. P. and J. A. Chisholm 
R. P. Scott 
J. A. Chisholm and R. P. Scott 


Cadiz, Ohio, Sept. 27, ’07. 
Some recent offering in the trade induces us to re- 
mind any prospective user of Viners infringing our 
patents, which cover all known means of vining green 
peas, that any bond offered should be perpetual and 
good for at least three times all possible royalty. It is 
not generally understood that the person using an in- 
fringing machine is liable to three times the regular 
royalty charged by the users of a patented article. The 
expiration of our patents in future, will nct relieve you 
from liability while the patents are in force. None of 
the bonds we have ever seen entirely protect the cum 
tomer. Have your bonds inspected by a competem 
attorney. 
Yours respectfully, 


CHISHOLM-SCOTT CO. 
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We manufacture Packers’ Cans in every city or town 
named on the above map. Isn’t this an assurance to 
the Canner of a prompt, reliable, nearby supply of Cans 
under any and all conditions? 


American Can Company 


New York Chicago ‘Baltimore San Francisco Montreal 
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Published Every Thursday by THE CANNER PUBLISHING COMPANY, 5 Wabash Avenue, Chicago 
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GEORGE SHAW 
Business Manager 
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YEARLY SUBSCRIPTION RATES 
In the United States, its possessions and Mexico, also Canada, 
$3.00; in the United Kingdom, Europe and all countries in the 
Universal Postal Union, $5.00, postage prepaid. Single copies, 
10 cents. 





DISCONTINUANCES 
ribers over one year in arrears will be dropped in 
PR mann with the new postoffice ruling. Orders to discon- 
tinue should be accompanied by payment to date. In request- 
ing change in address please give old as well as new address. 


ADVERTISING RATES 
Advertising rates will be furnished en application. 


TERMS 
Cash with order for firms not rated or with whom we have 
not established credit relations. Bills for advertising and sub- 
scriptious are NET CASH—no discounts allowed. All accounts 
subject to sight draft after 60 days. 


REMITTANCES 
Remittances should be made by Draft, Express or Postal 
Money Order, Registered Letter or International Money Order, 
made payable to THE CANNER PUBLISHING CO. Send all 
remittances to No. 5 Wabash Av., Chicago, U. S. A. Currency 
mailed is at sender’s risk. 


TIME SCHEDULE 
Time of issue, Thursday of each week. Advertising forms 
close on Monday. Advertising copy should be in by the Monday 
preceding date of issue. To secure proofs, copy should be 
received one full week in advance of publication. 

















CORRESPONDENCE 

Correspondence upon all subjects of interest to the trade is 
solicited. In correspondence, writers will observe the following 
regulations: Communications must always be accompanied with 
the writer’s name, as no attention is paid to anonymous letters. 
A designating mark will be used where publicity is not de- 
sirable. We do not hold ourselves responsible for views of 
correspondents, but all interested are cordially invited to use 
eur columns freely. 





Entered as second-class matter, March 21, 1895, at the Post Office 
at Chicago, Illinois, under Act of March $, 1879. 








Exit colored French canned peas from Pennsyl- 
vania—good riddance. 


Strict observance of sanitary regulations has _be- 
come not merely desirable but necessary in food fac- 
tories. 


Second quality canned goods add to the troubles 
of those who are working for increased consumption 
of cannery products. 


The canned goods buyer for a Chicago jobbing house 
Says in a communication to a retail grocers’ journal: 
“The wholesale grocers who have builded their canned 
goods departments upon the private or house label 
plan, have builded worse than they knew. They 
now find themselves beset by opposition from both 
sides of the fence; the packers on one side and the 
retail grocers on the other, for the retailers are get- 
ting heartily tired of handling private labels.” This 
is quite an admission for a jobber to make and should 
prove cheering to canners who want to see the name 
of the actual packer printed on all canned goods 
labels. 


A gradual, though not uniform, improvement in 
the industrial and traffic situation of the country is 
indicated by the leading commercial movements for 
April, as reported to the Bureau of Statistics of the 
Department of Commerce and Labor. The coal, 
textile, and shoe trades show a considerable upward 
trend from the depressed condition prevailing during 
the early part of 1908. Movements of live stock, pro- 
visions, and grains, on the other hand, suffered a con- 
siderable check. Building operations maintained the 
high record characteristic of the earlier months. The 
traffic situation, as measured by the number of cars 
handled by various traffic associations, also shows a 
turn for the better, though the April figures for the 
current year are still almost 10 per cent below those 
reported two years ago. The American Railway as- 
sociation reports the total number of idle cars within 
the country at the end of the month as 270,574, com- 
pared with 396,139 on April 29, 1908, when the larg- 
est number of idle cars was reported since the late de- 
pression began, and 284,111 idle cars at the end of the 
preceding month. The number .of cars handled 
in all parts of the country during April by 31 
demurrage bureaus and car-service associations is re- 
ported as 2,323,811, compared with 1,970,444 and 
2,575,824 for April, 1908 and 1907. The total for the 
four months of the year, 90,099,967, while about half 
a million short of the corresponding 1907 record, was 
about 17 per cent larger than the number handled 
during the first four months of the preceding year. 














vy 


Used and approved by many ef the largest canners in America. 


bucronfy Bran Non-Acid Soldering Flux 
. 


Get your order in now and avoid delay. 


GARDEN CITY LABORATORY, 4134 S. Halsted St., CHICAGO, ILL. 

















12 





THE CANNER AND DRIED FRUIT PACKER. 




















Continental Can Company 


DIRECTORS: Factories: 
T. @. CRANWELL, Pres't. CHICAGO 
A. W. NORTON, Vice-Pres’t. SYRACUSE 
F. P. ASSMANN, Sec’y & Treas BALTIMORE 
J. ©. TALIAFERRO. 
B. H. LARKIN. 


@. A. SUYDAM, Sales Agent 


To the Canning Trade: 


We are now naming prices on the regular Packers’ Cans 
and Solder Hemmed Caps, and also on the Openstop or ‘‘Sanitary”’ 
Cans for the season of 1909. Our regular Packers’ Cans with 
Solder Hemmed Caps will be made of the same high grade of tin 
plate, in the same workmanslike manner, and will give our 
numerous friends and customers the same unequaled satisfaction 
that has characterized our deliveries of this can in the past. We 
have enlarged our output materially since last season, and are in 
a better position than ever to give our friends every satisfaction, 
both in quality and service. 


Our Open-top Can is a strictly ‘‘Sanitary’’ can. It is out- 
side soldered, contains no burnt streak, no discoloration of any 
character, and has no solder whatever on the inside of the can. 


Our Closing Machine, which we supply the packer for use 
in his packing house, is, without any exception, more rapid 
and closes the can more surely than any other machine in exist- 
ence; and these features, combined with our famous screw feed, 
make it altogether a modern, up-to-date Closing Machine in 
every particular. We will strictly maintain in our Open-top Can 
the same high degree of quality that has made the CONTINENTAL 
CAN unquestionably the very best can in America. 


We solicit your inquiries and orders, and assuring you of 
our ability to take the best possible care of your wants, and 
pledging to give same our personal attention, we remain, 


Very truly yours, 
CONTINENTAL CAN CO., 


Thomas G. Cranwell, President. 
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Not Posted 


HE Scientific American plainly isn’t very well 

posted on the country’s food regulations. If it 

had been well informed on the subject it 

wouldn't have published the following paragraph 
in regard to the use of copper sulphate as a coloring 
for canned peas: 

“So large a quantity of copper is required to color 
canned vegetables thoroughly that the only safe rule 
is to prohibit the addition of copper salts absolutely. 
The objection that this prohibition would favor im- 
ported canned vegetables, at the expense of the do- 
mestic product, should be met by a rigid inspection of 
imports. The quantity of copper may be determined 
by incinerating the vegetables, leaching the ash with 


nitric acid, evaporating to dryness, dissolving the resi- 
due in hydrochloric acid, neutralizing the solution 
with ammonia, acidifying it slightly with hyddrochloric 
acid, and precipitating the copper with zinc in a vessel 
of platinum.” 

The situation that exists is this: Domestic pea 
canners aren’t permitted to artificially color their 
product, while foreign coppered canned peas are al- 
lowed to come into the country, thus the imported peas 
are favored. American canners, however, as THE 
CANNER has more than once pointed out, do not de- 
sire permission to use artificial coloring matter in their 
goods. Peas au naturel are satisfactory to them. 


French Peas 


REALLY absurd and unfair situation exists 
A as regards imported and domestic canned peas. 

The American pea is packed and marketed un- 

colored—the government doesn’t permit our 
canners to use sulphate of copper or anything else 
with which to green their product. On the other 
hand, the brilliantly coppered European article is 
allowed entry into the United States, although the 
Frenchman himself will eat none but the uncolored 
goods, refusing to have anything to do with the arti- 
ficially colored article, which, instead of being con- 
sumed in France as well as in America, is spurned by 
the French people and sold to Americans, who fool- 
ishly imagine that French peas are better than those 
canned in this country, not knowing that the French 
disdain what our so-called connoisseurs demand. This 
is but another example of our national reverence for 
everything, from peas to princes, that bears the stamp, 
“Imported.” 

So the anomalous situation is like this: The law 
won't let us copper our own peas, yet allows France 
to ship us the coppered product, which Frenchmen 
won't eat, reserving for themselves the uncolored peas, 
while insisting upon the right to export to this country 
the unnaturally greened pea to compete with the best 
product of American canneries. ° 

For fear someone who doesn’t understand the situa- 
tion will suppose we favor giving to domestic packers 
the privilege of using sulphate of copper, we hasten 
to make disavowal; we are not arguing that American 
canners of peas be permitted to color their product a 
bright green like the French goods that come into our 
markets; they don’t covet the privilege. We argue 
against permitting colored French peas to come into 
the country, rather than for permission for American 
canners to turn out a painted product. However large 


or small the quantity of artificially colored French peas 
coming into the United States annually, it means just 
that many goods to compete with American peas; it 
affects consumption of the domestic goods to an extent 
equal to the importation of the foreign; and it makes 
the process of converting our deluded “connoisseurs” 
to the truth that American canned peas are the best 
in the world more difficult. The ruling of the board 
of food and drug inspection against artificially colored 
European peas should never have been rescinded ; that 
action was unfair to American canners. 

It will strike anyone at once as inconsistent to allow 
the French canners and importers of canned peas from 
France to do that which our own packers may not do— 
and if it is illegal for canners here at home to color 
their peas, the importation of foreign packed peas 
should, when colored, be made illegal. 








NEW BILL OF LADING RULINGS. 


Two new bill of lading rulings by the Interstate 
Commerce Commission are of interest to shippers: 

“A bill of lading showed both a rate and a route, 
but the rate did not apply over the route named. Held: 
That in all such cases the shipment should be forwarded 
via the route over which the stated rate applies unless 
the rate via the specified route makes lower, in which 
event the specified routing must be followed.” 

“A carrier’s tariff provided higher rates on ship- 
ments not tendered with a uniform bill of lading. 
Held: That the tender of a shipment accompanied by 
other than a uniform bill of lading may not be taken 
by the carrier as evidence of the shipper’s election to 
use the higher rate. The carrier must direct his at- 
tention to the fact that a lower rate is available under 
the uniform bill of lading.” 


~ 


















Boxes Travel on 
Four Per Cent Grade 


2 time. 














point—entirely by gravity—one man at each end. Think of the saving in labor and 
Can you afford not to investigate this modern method? 
we will immediately tell you how little it will cost to install the Mathews Gravity System in your factory. 
manufacturers of Gravity Carriers, Automatic Straight Lift and Inclinable Elevators, Double-Roller Spirals, Chutes, etc. 


MATHEWS GRAVITY CARRIER CO., Merriam Park, 


LET MR. GRAVITY HANDLE YOUR BOXES 


He Never Shirks, He Never Tires, He Asks No Pay 





Boxes of canned goods may be quickly and economically 
transferred from a given point in the factory to any other 


Give us a description of your requirements and 
We are 


St. Paul, Minn. 
we 
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Buying in Small Lots. 

The holiday Monday and the convention of the National 
Wholesale Grocers’ Association at Detroit this week com- 
bined to measurably check transactions in canned goods. 
Numerous small orders, however, are being placed. They 
include practically all descriptions of canned fruits and 
vegetables, and range anywhere from a couple of cases to a 
ear. It is decidedly business of a clean-up character, all 
sorts of odds and ends of spot goods being absorbed. Small 
orders are almost plentiful, but trading in big blocks is con- 
spicuous by its absence. 

Tomatoes—Tomato business, the bulk of it anyway, just 
at present is going to Baltimore. Sales cf Western toma- 
toes, 3s, have been made during the week at 75c, 7244c, and 
reported at 70¢, delivered Chicago, but the lion’s share of 
the tomatoes being bought by local jobbing distributors are 
coming from Baltimore—because the goods are obtainable 
cheaper. That’s the story of tomatoes, No. 3 cans. Spot 
gallons, a few, of Maryland packing, were sold here at $2.00 
delivered, and there was also quite a little business recently 
on New York state 10s tomatoes at $2.40 per dozen delivered, 
the business aggregating some 4,000 cases. Western 10s 
tomatoes are a thing of the past, being cleaned up right 
down to the last case, so far as we can learn. Future busi- 
ness is very slack, offerings out of 1909 packing being at 75c 
per dozen at the factory for standard 3s, 85¢ to 90¢ per 
dozen for extra standards, and $1.00 to $1.10 for fancy 5-inch 
eans. Maryland spot 3s have recently been sold in New 
York, according to late reports, as low as 6214¢, f. 0. b. fac- 
tory. New Jersey spot 3s are quoted at 77\4c to 80c, factory, 
and futures of Jersey packing at 80c for standards and $1.05 
to $1.10 for extra qualities. 

Corn—We say again that a large majority, if not prac- 
tically all the the jobbers want corn, though most of them 
manage to resist paying better than 60c, factory, for West- 
ern standards. If tempted to pay more they succeed in con- 
cealing the fact. Nevertheless, the spot corn market is firm. 
The packers views are strong, if not stronger than they 
recently were, and they offer nothing below 60c¢ per dozen, 
factory. This is the lowest figure at which corn is obtainable 
from any of the central Western states. As for actual trad- 
ing, there isn’t much business passing on the spot article. 
Some was sold here at 621%4c, delivered, and’ some a shade 
less than that figure. There seems to be a better inquiry for 
future corn, but there is nothing approaching activity in the 
placing of advance orders. Future standard Western can be 
bought at 60c, f. o. b. factory, but some of the canners are, 
of course, asking more, and some have booked all the future 
business they care to, although packers as a rule are short 
on bookings of futures as compared with previous years. 
New York advices say the corn market is tending upward 
on a strengthening spot situation. Inquiry for spot corn is 
reported larger in that direction, with state packing spot gen- 
erally held at 65c. 














DON’T STORE YOUR GOODS 


in a warehouse that is not financially 
responsible. A warehouse with $25,- 
000.00 capital would not be much good 
in case of a $100,000.00 damage by 
collapse of building. We are in a 
position to give you ample security, 
have never frozen any of our custo- 
mers’ canned goods, and can loan you 
liberally in good times and in panics. We 
have 9 warehouses on the tracks and 
on the River. Nocharge for switching. 


WAKEM & McLAUGHLIN, (Inc.) CHICAGO 


WAREHOUSEMEN AND BANKERS 
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Spinach—Some spot Eastern spinach, No, 3 cans, was sold 
here this week at 8714c per dozen, delivered. Baltimore can- 
ners have commenced running on spinach, quoting 3s, f, 9 b 
there, at 75c¢ to 80c, and 10s at $2.75 to $2.85. i 

Peas—Apparently the clean-up on spot peas, so far as 
packers’ stocks are concerned, has been pretty close, for few 
peas are being offered in Chicago at present, and there is an 
absence of outward signs of first-hand holdings, barring 1s 
2s and 3s, scattered lots. Demand this week has been of a 
desultory character—less acitvity here. The cheap goods are 
virtually out of it, though some cheap peas were sold here 
this week at 65c, delivered. We also heard of a sale of spot 
choice 4s Alaskas at 70c, factory. Some low prices are being 
named on future packing. Somehow they don’t seem to 
elicit a large amount of business. Indiana early Junes are 
offered at 60c, with freight allowances, and Indiana sifteds 
at 85e. The lowest offering we have heard out of Wisconsin 
is 75e, delivered, for early Junes, and 90c for sifteds. New 
York advices indicate smaller offerings of cheap goods, and 
also that new pack Baltimore peas are being absorbed about 
as fast as turned out of the canneries. The pack to date, 
however, in that section is limited. New York advices also 
indicate more interest in Western spot peas. 1909 packing 
are quoted at Baltimore as follows: Seconds early June, 
57%c to 60e per dozen, standard early June, 75¢ to 80c; 
extra standard, 80c; sifted early Junes, 85e to 90c; extra 
sifted early Junes, $1.00 to $1.10; fancy extra sifted early 
Junes, $1.10 to $1.25. "4 

Apples—There has been some demand for 1908 packing 
apples this week. We hear of No. 10 fancy New York state 
packing quoted at $2.50, f. o. b. factory, and No. 3 fancy 
New York state apples at 85e, delivered Chicago; No. 3 
choice New York state No. 10 apples, $2.30, f. 0. b., factory. 
We have already reported the fact that several Michigan 
packers have made prices on future packing 10s at $2.25, 
f. o. b. factory. We also hear of some New York future No. 
10 apples quoted at $2.25, f. o. b. factory, with freight allow- 
ance, 

Sauerkraut—Canned kraut is wanted, and there is very 
little stock left with which to supply the demand. No. 3 
standard kraut is offered at 90c, f. 0. b. Chicago, and that is 
the lowest price we have heard of within the last few days. 
We hear future Wisconsin No. 3 kraut quoted at 65ce, f. o. b. 
factory, No. 3 Ohio and Indiana at 621%e, factory. 

Beets—We hear of No. 3 choice beets, 20s, offered at $1.10, 
f. o. b. Chicago; No. 3 selected beets, 10s, 90c; No. 2 selected, 
40s, $1.10, and No. 2 choice cans of 20s, 90c, all delivered 
Chicago. We also hear of a quotation on No. 3 selected Wis- 














STO RAGE Canned Goods a specialty. 
Liberal loans. No charge for 
switching. Our buildings are built expressly for —anlineds 
a 0 so we are not asked to guarantee against collapse of 


uilding. 

Warchones A and B, Direct rat The Kepler Wareheuse Co. 
and Lake Connections, 504-528 N. Water St. Established 

Warehouses C and D, Insulated Balding, 1876 CH iCAGO 
368-370 372 E. Indiana St. 

















RED RASPBERRY 
SPECIALISTS 


THE PUYALLUP & SUMNER FRUIT GROWERS’ 
ASSOCIATION vesoodtrrers ar PUYALLUP, WASH. 


Consisting of 500 growers who produce their own 
fruit and conduct their own cannery. They can 
supply your wants in Red Raspberries of any sized 














WRITE FOR INFORMATION 








package and any degree of syrup. | 
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The United States Can Company 


CINCINNATI, OHIO} 


With a new modern factory, equipped with the 
latest improved can-making machinery; railroad sid- 
ings connected with eleven trunk lines of railroads 
running out of Cincinnati, our facilities for getting 
low rates and making quick deliveries of cans in all 
directions are unexcelled. 


We are now entering orders for: 


Standard Soldered Cans — all sizes 
Latest Improved Open Top Sanitary Cans 
Solder Hemmed Caps 


We are much pleased by the orders placed with 
us during the Canners’ Convention and since then. 
The confidence shown in our new factory at Cincinnati 
by the large buyers, is very gratifying. 


We wish to assure the trade that the high 
standard of cans turned out by the Virginia Can Co., 
under the same management as this Company, will be 
maintained in our factory at Cincinnati. 


Write us giving sizes and deliveries wanted, and 
we will submit a proposition covering your entire 
requirements for the season. 


The United States Can Company 


O. C. HUFFMAN, President 
































16 THE CANNER AND DRIED FRUIT PACKER. 


consin- beets, 20-30s, at $1.00, factory, and No. 3 fancy 
quality, 30-40s, at $1.15, factory. 

Fruits—There is som? business, though generally at irregu- 
lar prices. Coast advices indicate that there has been more 








The California Fruit Canners’ Association’s quotations. on 
1908 pack are f. o. b. coast as follows: 








No. 8 No. 234 No. 234 N® 238 wo. 214 No. 44 Ne. 24 Ne. 296 
Extras Special Extras cinq, Studs Second Water Pie 


VARIETY. 





ey reer nbes agian a deh 4 eneh aaded wears 
Apricots ...... $2.00 $1.75 1.50 $1.20 $1.10 $1.00 .... 
WS EEE oc cb ss cece, 6006 Ee BME o00s tice 
ec & Sis eis dcek bee - Okaa ceees 
Assorted ...... ae bedi Jab bdr iddcln 
Blackberries .. .... 1.15 1.05 $1.00 
Cherries (RB. A.) 2.25 1.50 1.40 .... 
es (White) .... 1.50 1.40. 
ee (Black) 1.50 1.40 . 
Grapes (W.M.) 2.00 140. ... 
Peaches (Y. F.) 2.00 1.15 1.05 
ee (ZL. 0.) 2.00 1.75 1.20 1.10 
Ss (L. C.8.) 2.00 1.75 250 230 ccs. 
vie (W.H.) 2.00 .... 1.20 1.10 
‘*¢ 6©(W.H.8.) 2.00 . 1.30 120 1.10 .... 
Pears (Bartlett) 2.20 .... .... 1.40 1.25 1.10 
Plums (G.Gage) 1.60 1.40 .85 .75 .70 .65 esac 
140 .85 .75 .70 .65 60 


Plums (Egg).. ree 
Plums (G.Drop) 1.75 .... .... .85 .75 .70  .65 
é 85 .75 .70 .65 


Plums (Damsn) 


Apples 


1.75 1.50 1.25 
2.00 1.85 1.65 
1.65 
1.65 
1.10 
1.25 
1.30 
1.30 
1.30 


1.85 
1.40 
1,50 
1.60 
1.60 
1.60 
1.60 


2.00 
1.50 
1.75 


2.15 











Raspberries ... .... gM ance: lakes 
Strawberries ...... Oe ee eee awe 

No. 8 No. 8 No. 8 No. 8 No. 8 No. 8 

Vv. ARIETY. — 7) -_ Stnd. Water Pie 

Grade Grade 

SDD 5:0 ke bisaha-mekee eames $4.00 $3.75 $3.50 $3.50 $2.40 

PE Gc6c00 serosa one: one EE GD éhe60 2.40 

sd RE  caminne done bok, - ated “tee 

2 sliced ase ae 

PS cascecehand ean sidan: “kha. ene mada 

IL ae matiee 40 eas --.. 400 3.00 fae : 4 
Cherries (RB. A.) ...... o.. 4.50 4.00 .... cal 

- Ae i ee nee 

- (Black) seas 4.50 4.00 .... —— 

Grapes (W. Mus.).... .... 3.50 3.25 2.40 2.25 

Peaches (Y. F.).......... 4.75 4.00 3.75 2.75 33% une 

ee Se ERY 5.00 4.00 3.75 2.85 } 3% tne 

ve ee RD... ees GRD GRR Bae pcos mites 

ae We Mises doce 4.00 3.75 2.85 ~ 

ee (W.H.S1.) iota “abald)- Wake peke eck 

Pears (Bartlett) ......... 5.50 4.50 4.00 2.85 { 2% PLD 

Plums (G.Gage).......... .--. 3.25 $3.00 1.85 1.75 

ae Pe che ks seid 4.00 3.25 3.00 1.85 

se (Gold Drop). ... 4.00 3.25 3.00 .... = oe 

Plums (Damson) ......... id tap tebe abes 1.60 

IED. c.crecccces e030 rowee ee ae hee 

SIOUIGS 5 0'n i obec cs bdo 5.50 4.00 3.50 


The California Fruit Canners’ Association quotes 1909 
packing Hawaiian pineapple, f. o. b. San Francisco, subject 
to change without-notice, guaranteed against their own de- 
eline to date of invoice, as follows: 

EXTRA STANDARD. 


Sliced. 
NE 6648s ccunsnh ioinkapaneannaniel $1.75 $1.50 
MRI TT i inns ts 6 mane ertamlincnd od atiara erie aa 1.50 ces 
Ds We GEE Ww div Se cnctavaccaen cu@biscesct 1.45 1.25 
INO. 1 GQURE oc ccc ccccccccccccccccceses 1.00 eee 
De et NS ia cack auddocseeiiedneen 5.50 5.00 
BOs: B TA BUOD: «ccs deniccecinsasedaccacios 5.00 4.50 
Grated or Crushed. 

DC ccvtcnnnekdawareseercencgewacete $1.50 

OS errr re se 1.40 faa 
Se SF ee ey ee er 1.35 $1.25 
INO. 1 BQRRE Sica ds cc's 6060-0060 semrccesee 90 oss 
i OE .¢Thccecwssiebseccnenone 5.00 4.75 
Sere SUMED 2 dd.yi cenkcdsdeatetecmanees 4.25 4.00 








or less cutting on list prices and. that shipments to the East 
in earload lots have been heavy. The buying is in assorted 
lots. 


Coast advices state that destruction by fire of the 


California Fruit Canners’ Association cannery and ws 

at Fresno destroyed fully 80,000 cases of commen a 
mostly, if not all, peaches. It is said that the Association 
will have another cannery to operate there this season, They 
will commence rebuilding at once, and it is contemplated 
to make the new plant larger and better equipped than the 
one burned down. The outlook for fruit crops in California 
is good. 

A local commission concern makes the following i 
in No. 2 choice New York state packing steawhenian al 
berries, etc., quotations being f. 0. b. factory: No, 2 stead. 
berries, 10 degree, $1.15; 20 degree, $1.40; No. 2 red ragp. 
berries, 10 degree, $1.15; 20 degree, $1.40; No. 2 black ee 
berries, 10 degree, $1.15; 20 degree, $1.40; No. 2 blackberries 
10 degree, $1.15; 20 degree, $1.40; No. 2 red unpitted cherries, 
10 degree, $1.15; 20 degree, $1.40; No. 2 red pitted cherries’ 
10 degree, $1.50; 20 degree, $1.70. . 

1909 packing Michigan peaches are offered f. o. b. factory 
as follows: No. 2% unpeeled yellow pie, 70c; No. 2% un. 
peeled white pie, 70c; No. 10 unpeeled yellow pie, $2.25: No 
10 unpeeled white pie, $2.15; No. 2% peeled yellow water, 
$1.10; No. 2% peeled yellow, 10 degree, $1.25; No. 2% peeled 
yellow, 20 degree, $1.40; No. 10, $3.25. 

The following are f. o. b. factory prices on 1909 Michigan 
packed canned berries: Raspberries, No. 2 black standard 
85¢; No. 2 black syrup, $1.15; No. 10 black standard, $4.50 
No. 2 red standard, 90c; No. 2 red syrup, $1.15; No. 10 red 
standard, $5.25; strawberries, No. 2, 10 degree, syrup, $1.15; 
No. 2, 30 degree, syrup, $1.75; No. 10 standard, $5.00; black- 
berries, No. 2 standard, 80c No. 2 syrup, $1.15; No. 10 stand. 
ard, $4.00; blueberries, No. 2 standard, $1.30; No. 10 stand- 
ard, $5.00; cherries, No. 2 fancy red pitted, $2.00; No. 2 faney 
unpitted, $1.10; No. 10 solid pitted, $8.00; gooseberries, No. 2 
standard, 85¢; No. 10 standard, $4.50. 


Quotations on strawberries for prompt shipment from Balti- 
more are made as follows: No. 2 extra preserved selects, 
$1.20 to $1.30; No. 2 preserved heavy syrup, $1.05; No. 2 
standard, 674%4c to 70c; No. 2 extra standard syrup, 85c; No. 
1 extra preserved, select, 75¢ to 80c; No. 1 preserved syrup, 
6744 to 70e. 

Lobster—The general tone of the market is firm. Some 
small shipments of the new pack of lobster have been re- 
ceived and an improved demand is noted, especially for No. 
1 talls, which have been scarce. 


Cove Oysters—The market is firm, though at unchanged 
prices. Quotations on cove oysters, f. o- b. Baltimore, Chesa- 
peake Bay stock, for prompt shipment, are as follows: No. 
1 5-ounee, 65¢e; 4-ounce, 60¢; 3-ounce, 55¢; light weights, 35e; 
No. 2 10-ounce, $1.30; 8-ounce, $1.20; 6-ounce, $1.10; light 
weights, 70e. 

Salmon—Demand is increasing and the market on spot 
salmon is firmer. There is a stronger feeling on red Alaska, 
and the general tendency is upward, owing to the small 
supplies of chinooks, sockeyes and Alaska red. It is reported 
that there has been heavy confirmation of orders for Colum- 
bia river chinook salmon subject to opening prices. One 
coast report states that orders booked previous to announce- 
ment of initial quotations were over 50 per cent in excess of 
what the pack will be, and the source referred to was not 
prepared to state what course would be pursued in making 
deliveries. The pack of chinooks is less than had been made 
to this date last year. 














KELLEY-CLARKE CO. 


Canned Goods 
BROKERS 


1,500,000 CASES 





ANNUAL SALES - - 


OFFICES 


Seattle, Tacomas Spokane Portland San Francisco 
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VIRGINIA CAN COMPANY 


BUCHANAN, VIRGINIA 


Standard Packers’ Cans 
Solder Hemmed Caps 
Solder, Canners’ Supplies 
We offer Special Inducements to those who have their Cans 
shipped during the early months. In writing for prices, 


terms, etc., state about how many cans are wanted 
and time when shipment is desired. 








In order to take better care of our Southern 
Trade, we have provided warehouse facilities 
in Chattanooga, Tenn., and are in position 
to distribute cans from that point in carload or 
less than carload lots on short notice. 





——— 


VIRGINIA CAN COMPANY 


BUCHANAN, 
O. C. HUFFMAN, President 





SOUTHERN SALES AGENCY: 
Rooms 33, 34, 35 Chamberlain Building, Chattanooga, Tenn. 
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Dried Fruit Market 








Supplies 


Canners’ 








A slightly stronger feeling appears to have developed in 
dried fruits on the coast during the week reviewed, and busi- 
ness has been rather better in some varieties, although buy- 
ing of the general line continues quiet in Chicago. 

Apples—No change of importance has occurred in the 
evaporated fruit market during the past week, the market 
remaining firm on futures and steady on spot goods, if tne 
quality is satisfactory. Quotations here remain around 6¢ to 
64%4ec per pound for prime, 6%c to 6%e for choice, 74e to 
71,4¢ for extra chaice, 9¢ to 94e per pound for fancy quality, 
with both waste and chops very dull and nominal in price. 
In the New York market evaporated apples, 1908 stock, in 
cases, are held at 84c to 9\4e, choice at 7¢e to 7%e, prime at 
6%4¢ to 6%c in jokbing lots, and 6¢ to 644c in carlots; sun 
dried, sliced in quarters, 34 e¢ to 5%4c¢; prime chops, $1.87% 
to #2 per hundred weight; poor to fair stock, $1.40 to $1.80; 
cores and skins, $1.55. 

Apricots—This article is not in large demand, but being in 
very small supply the market holds firm. Spot prices here 
are: 

Raisins—There is a strong tone on seeded raisins, with an 
upward tendency. The market on the coast shows more 
strength on seeded, with an advance of 4e per pound. It 
is stated that with the destruction by fire of the large seed- 
ing plant of the California Fruit Canners’ Association at 
Fresno the tendency ought to be to stiffen prices. Besides 
the plant destroyed there were from 200 to 300 tons of rais- 
ins gone to the bad. There is no change in the situation for 
loose museatels. The merchantable stock of these is placed 
at 5,000 tons, the balance being fit only for wineries or fed 
to live stock. 





Pickles and Kraut 











Pickles-——A heavy acreage will be planted and, as there has 
been a great deal of rain this spring, if we get the usual 
warm summer weather the indications are that a heavy crop 
of cucumbers will be harvested. Farmers are showing a 
willingness to contract for acreage, because in many sections 
they have learned to grow cucumbers successfully and profit- 
ably. 

The amount of stock in the hands of the manufacturers is 
lower than it has been at the corresponding date for a num- 
ber of years. The demand for large pickles has been heavy 
in the East and better prices are looked for. The market 
remains the same as last week: Vat runs, 95¢ to $1.00 per 
bushel; large, 50¢ to 60e per bushel. 

Sauerkraut—There will be a large acreage of cabbage this 
year and, while spring weather has been unfavorable, a 
heavy crop is predicted, but the cabbage will mature late. 
At present, however, the plants are growing nicely; moisture 
has been sufficient. Prices here are unchanged. 

Cauliflower—Quotations on cauliflower are unaltered, re- 
maining as follows: 60-gallon casks, imported, $8.00, f. 0. b. 
seaboard; domestic cauliflowers, prime, 45s, $7.50; domestic 
No. 2s, $6.50. 

Vinegar—No change has taken place in quotations on 
vinegar, which remain as follows: 40-grain cider, 11%%4e, 
Chicago; 45-grain, 1244c; white distilled, 40-grain, 6c; pure 
sugar vinegar, 40-grain, 8c. 


The American Can Company is not quoting for publica- 
tion, quotations being made only on application. 


The Sanitary Can Company’s prices for 1909 are: 
Differential for 


Plain. Enamel Kanners’ Special, 

Be Piiigas 6 oandin 'cheg . -$10.75 $13.75 $ .40 
ERE ey 14.75 18.25 .60 
E125 ataknaedaa 19.00 23.00 15 
No. 3, 47%-inch ....... 19.50 24.00 ‘85 
Wo. 3, S-MeR ..... 2002. 20.00 24.50 85 
No. 3, 5%4-inch ....... 22. 26.50 ‘85 
We. 3, GimeR ....505- 23.00 

ae eer eee Te ee 43.00 53.00 1.75 


Terms: f. o. b. Fairport, N. Y.; Indianapolis, Ind.; Bridge- 
ton, N. J. 

The Continental Can Company’s quotations on packers’ 
cans are as follows: 


BEG. Im, 1 SPREE GUE, OB Foe ccc ccccccccccccccccce $ 9.00 
Wee. Be, LB/BEMGR GHOMENE, OF Yoo ccc ccccccccccncccce 12.00 
oe. BP A 15.50 
ee ee ee Tee ee Tee eee eee 16.00 
No, 10, 21/16-inch opening...... . eee 40.00 


Cans manufactured of extra coated tin plate guaranteed 
to be coated with not less than 24 Ibs. of tin per base box, 
112 sheets, size 14x20, and where preferred stamped in the 
bottom of the can ‘‘X. C.,’’ as follows: 


No. 1 cans, 134-inch opening, per thousand........... $ 9.35 
No. 2 cans, 13-inch opening, per thousand..... ..... 12.50 
No. 21 cans, 2 1/16-inch opening, per thousand. ..... 16.15 
No. 3 cans, 2 1/16-inch opening, per thousand......... 16.70 
No. 10 cans, 24-inch opening, per thousand.......... 41.50 
The company quotes solder hemmed caps as follows: 
blatant eae pieetawe ean atieds Fomine ceaeaais cane $0.75 
, oo: ewer ee Pree res tehues aeeawed .cccccce Same 
ORME Kvawen c0adecded beer BP oe ree ee a bbb cece sans ae 
Sb): Peer rr Sint Abe 0.b6 EERE dea es CKeudeaee 


The above quotations are ft. o. b. maker’s factory, for de- 
livery after June 1, with 1 per cent per month discount for 
earlier deliveries. 

The Wheeling Can Company’s quotations on packers’ cans 
are as follows: 


No. 1s, 13/8-inch opening......... peepee ao aaa -++$ 9.50 
BO Te AP, Go dc vc ccccccccccecscasescds 13.00 
Ble i, FS Ae I cic ccinciesicccecvcassieve 16.50 
es I rer re - 17.00 
I bn 6-0.0550 cece he cen.eeecad ean 41.75 
The company quotes solder hemmed caps as follows: 
) eer SP Ce ee ARTE, Si ae re ee $0.75 
Oe NI ed acer aiar doe 6: 6 Stpaarkse oa aa ae OR RRO ree Ty 1.10 
EP iachcleks as AUKRPAD os 044440 Oe pale as o0hneees cence 
eee Rectdonenensen errr catneuous -. 140 


The above quotations are f. 0. b. maker ’s factory, for de- 
livery after June 1, with 1 per cent per month discount for 
earlier deliveries. 

The Virginia Can Company quotes packers’ cans as fol- 
lows: 


ee - A Bi a a I 5s. 5 Soins Se Se cn S04 ds Cian hoe $13.08 
a a Be le a 666 SS s ae occas’ 13.50 
Be. GR, BS SPA Be cc ckvicvcisccascccssacas - 17.00 














How? 





This “Ad” Pays Packers! 


Because we make it 
move promptly, and that you get the right value for them. 


our business to see that your goods 


Try us. 


W. S. KNIGHT & CO., 


(F. CU. WHEELER, Jr., of Baltimore, Manager Canned Goods Dept.) 


WE MAKE LIBERAL ADVANCES ON CONSIGNMENTS 


Chicago, Il. 
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All Sizes of Packers’ Cans UNION CAN CO. 
Solder Hemmed Caps ROME, N. Y. 





























Export & Domestic Can Co. 


604-628 West 43d Street 


FRED. M. suet oa New York 


Hi. N. NORTON, Vice-Prest. & Treas. 
FRANK J. CURRIE, Secy. & Asst. Treas. 
F. P. ASSMANN. 

FRANK A. ASSMANN. 





Manufacturers of Pulp Tomato Cans from Extra 
Coated Tinplate. Sanitary Enameled Inside or 
Plain Tin. Also Manufacturers of the E & D Air 
Tight Bottle Cap, under the Max Ams Patents. 





PRICES AND SAMPLES ON APPLICATION 
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No. 3s, 2 7/16-inch opening. ...........cseeeeeeeees 17.50 
Mo. 10s, 2 1/1G-inch opeming. ........cccccccccccccce 41.75 
Mo. 10s, 2 7/1G-inch opeming. .......cccccccsccvccces 42.25 


The above quotations are f. o. b. maker’s factory, for de- 
livery after June 1, with 1 per cent per month discount for 
earlier deliveries. 

The United States Can Company’s quotations on packers’ 
eans are as follows: 


ee Se WD CIID, 5. cnc cccccceces ceeccces $13.00 
Mo. 2s, 21/16-inch opening. ..............-cncccscees 13.50 
Wem BD, ~BAPFRSERG GOGAT onc ccc ce wecwcccccces 17.00 
BR sy 8 ere er err eee 17.50 
BOO. TG, BASIS EME GMI no on ce ccccccseccucccssces 41.75 
E> Se: GI GUI 5 oc cs ccadie'd aces ssleon anes 42.25 


The company quotes solder hemmed caps as follows: 


BE Cabs ciccccwinssiscvadesvastccddgedess eceneses $0.75 

DEE 636600 kc adsbracdessceesenssenstranccns” senaasten 1.10 

BE Sdetas cca vaceckadrncakensnewnonindas bememakena 1.40 
The United States Can Company quotes sanitary cans as 

follows: 

MP Bvcnccvcccecccsedécnes ESecececdcccsccdisecs coeee 14.75 

Se ii Ns on. a's staan ewe < cack a ie -.-. 19.50 


Discount of 2 per cent on cans for shipment in April, or 
1 per cent for shipment during May. 

The above quotations are f. o. b. maker’s factory. 

The Union Can Company’s quotations on packers’ cans 
are as follows: 


i i ED MS oo ceccicscccsseceesevae sa $13.00 
Os 0c ccc seme cendaesedesncse 13.00 
ee ee co sda peaeasddussuecé 17.00 
Oe rr eer 41.75 


The above quotations are f. o. b. maker’s factory, for de- 
livery after June 1, with 1 per cent per month discount for 
earlier deliveries. 

The company quotes solder hemmed caps as follows: 


BEE Si webec sens ce terevedetopecsbadeesesietvesenenes $0.75 
BEE dee kneh Se ehstas rede eed Soden neeeqkuee baw snedon -75 
EE, Sivas ec ah ends od.t06-c dd eee she aad eed did Cones 1.10 
er. rar eT eee Te rend Pe Pee er ee 1.40 


The Southern Can Company’s quotations on packers’ cans 
are as follows: 


es ie ae IS 6a ca cs icindosus en dicen eee $ 9.50 
i, eh pac é. ot cdiscsn Oo senbemennnees 13.00 
ee a Oe ods dads ccsedadenetosus 16.50 
Sy aie on obbk es 0s Rees esienescdwan 17.00 
No. 3, 21/16-inch opening (Jersey).................-- 18.00 
No. 3, 27/16-inch opening (Jersey tall).............. 20.50 
sk ee IS a vccvenccccndddhenscrons 41.75 
The company quotes solder hemmed caps as follows: 
RES ns Sa ok 44000 h wad oaks wahee deat ee Eeee $0.75 
a cok a ah Se ares 6 a: dah dave avon ee Sm eae ae ck ae 1.10 
GR ee rr een Fe: 1.40 


The above prices are f. 0. b. maker’s factory, Baltimore, 
for delivery after June 1, with 1 per cent per month dis- 
count for earlier deliveries. 

The Southern Can Company ’s inside coated cans are $1.25, 
$1.75 and $2.25 additional for the No. 1s, No. 2s and No. 3s, 
respectively. 

Pig Tin—Demand ‘is light, with no immediate prospect of 
improvement. This condition is reflected in a quiet and 
rather weak market, though the decline has not been a heavy 
one, being confined to a range of about 15 points either way. 

We quote as follows, f. 0. b. New York: 


Spot. June. 
aad gs. wo a alls Gina ache 29.00 29.05 
SE oh st wit ria Genii ad eam @cdee 29.15 


Tin Plates—Very little doing in the way of new business. 
Prices unchanged as follows, f. o. b. mill: 
Bessemer Steel Cokes. 


EE Os 35. 6s cee civ one Seno d eee e matin taqelsles $3.55 
NS Peer eer ree er 3.40 
Fi | | Ser errrrer errr ee eer 3.35 
Se © SD BMD na oink os vc ole Wccndnecwacientd diidesdeces 3.30 


CANNERS’ AND OTHER FOOD PACKERS’ TRADE 
MARKS DECIDED TO BE REGISTERABLE. ' 

The following trade-marks have been favorably 
acted upon by the Patent Office at Washington, D, ¢ 
Any person who believes he would be damaged by the 
registration of a mark may oppose it. All inquiries 
should be addressed to Trade-Mark Title Company 
Fort Wayne, Ind. a 

Serial No. 35,217. Monogram composed of the letters 
‘““W. D. C.’’? Owner, Wm. D. Cleveland & Sons, Houston 
Texas. Used on Canned fruits and Canned Vegetables, ; 

Serial No. 36,800. Word ‘‘Pinnacle.’’ Owner, Lauder- 
bach-Barber Co., Phillipsburg, Pa. Used on Canned Vege- 
tables, Spices, Tea, Coffees, Evaporated Fruits, Rice, Tapioca 
Corn Starch, Dried Fruits, Flavoring Extracts, Condensed 
Mince Meat, Butter, Molasses, a Compound of Cane and Corn 
Syrup, and a Compound of Refiners and Corn Syrup, Vinegar 
and Rolled Oats. 

Serial No. 40,055. Word ‘‘Arkoma.’’ 
Caldarera & Co., Fort Smith, Ark. 
tracts and Canned Tomatoes. 

Serial No. 40,373. Word ‘‘Red X’’ and letter ‘‘X’?’ jp. 
closed in concentric circles. Owner, Wadham & Kerr Bros. 
Portland Ore. Bakery Goods, Canned Goods, Condiments, 
Cereals, Food Beverages, Fruits, Goods in Glassware, Sea 
Foods, Sweets, Vegetables, together with Grain, Nuts. 

Serial No. 41,019. Words ‘‘Tarantella Brand’’ superim- 
posed upon a scroll with the representation of a man and a 
lady in the act of dancing on the grass, with a representation 
of a lake scene in the background. Owner, The Continental 
Fruit Packing Co., Ltd., London, England. Used on Canned 
Fruits and Canned Vegetables. 

Serial No. 41,048. ‘‘ Duchess Brand,’’ with the representa- 
tion of a lady coming down a stairs in connection with a 
shield. Owner, Code-Portwood Canning Co., Fruitvale, Cal, 
Used on Canned Fruits. 

Serial No. 41,203. Representation of a mail train. Owner, 
Klindt-Geiger Canning Co., Cassville, Wis. Used on Canned 
Corn, Canned Sauerkraut and Canned Tomatoes. 

Serial No. 41,259. Word ‘‘Ten’’ inelosed in a eirele. 
Owner, Gulfport Grocery Co., Gulfport, Miss. Used on Corn 
Chops. 

Serial No. 41,260. Word ‘‘Nin’’ 
Owner, Gulfport Grocery Co., Gulfport, Miss. 


Owner, Foster, 
Used on Flavoring Ex- 


inclosed in a eirele. 
Used on Corn 
Chops. 

Serial No. 41,440. Monogram composed of the letters 
‘*S. M. G. Co.’’ placed upon a shield with the connection of a 
panel. Owner, The Shields-Morley Grocery Co., Colorado 
Springs, Col. Used on Canned Corn, Peaches, Sliced Peaches, 
Blackberries, Apricots, Pears, White Cherries, Black Cherries, 
Grapes, Strawberries, Raspberries, Green Gage Plums and 
Egg Plums. 


CHUCKANUT CANNERY BURNS. 

The Chuckanut salmon cannery and can factory 
owned by the Astoria & Puget Sound Packing Com- 
pany was completely destroyed by fire a few days since. 

In the can factory were about 12,000 cases of pound 
tins recently manufactured, and the value of these 
was approximately $8,000. In addition there was a 
large portion of solder and other new material pur- 
chased preparatory to the opening of the fishing sea- 
son. The heaviest loss, however, was in the building 
and machinery. 
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Hide, Leather & Belting Co. 


INDIANAPOLIS, IND. 
Leather, Rubber, Cotton, Stitched Canvas 
Belting, Split Iron and Split Wood Pulleys, 
Hose, Cotton Waste, Packings, Etc. 


QUICK DELIVERIES 
CAREFUL 
ATTENTION 




















THE CANNER AND DRIED FRUIT PACKER. a1 


‘SANITARY 
CANS 


WwiTH 
Improved Lock Side Seam 

















We are pleased to announce that we are now equipped to manufacture 
all regular sizes of Sanitary Cans with our Improved Lock Side Seam. This 
style of Side Seam has been thoroughly tried out and perfected during the 
past season; it has given universal satisfaction and is regarded as a decided 
improvement over the Lap Side Seam. Our adoption of the Improved Lock 
Seam marks another step forward in the development of the Sanitary Can. 
The old style Lap Seam served us well, as indeed it did all Can making 


systems in their embryonic stages. In thus abandoning it, we are removing the 








only obsolete feature of the Sanitary Can. 





Sanitary Cans have been originated, developed and perfected by us. 


Our many years experience is worth much to the packer. 


We manufacture ONLY this type of Can and devote our entire atten- 


tion to it. We have no experiments to try out on any one. 


Samples upon request 





SANITARY CAN COMPANY 


Factories : 
Fairport, N. Y. 
General Offices, FAIRPORT, N. Y. indianapolis, Ind. 


Bridgeton, N. J. 
New York Office, 447 WEST FOURTEENTH ST. vai 





Sanitary Can Company, Limited 
| Niagara Falls, Ontario 


CANS MANUFACTURED UNDER MAX AMS PATENTS 


























22 THE CANNER AND DRIED FRUIT PACKER. 








we wt Correspondence rr we 











Indianapolis 











Indianapolis, Ind., June Ist, 1909. 

EDITOR CANNER: The demand for spot tomatoes during the 
week past, was better and quite a few were after full standard 
goods at 70e f. o. b. factory. Stocks of spot tomatoes in 
Indiana are very much depleted and if the demand remains 
steady, it will not be long before they are pretty nearly ex- 
hausted. The weak condition of the Eastern market, however, 
stands in the way of an advance in price but it is hoped they 
will improve soon. Ordinary standard tomatoes will not bring 
over 70c Indianapolis. 

Futures remain very dull—scarcely any demand at all and 
the market may be quoted at 75¢ factory, which is the nominal 
price. 

Although there is a feeling that corn is the best property 
the canner has at present, the demand is not great and offers 
of 60e delivered are being rejected. Futures are quiet at 60c 
f. o. b. factory for standard. 

The heavy rains are interfering greatly with the setting of 
tomato plants and packing, it is predicted, will be at least two 
weeks late. 

THE DuGDALE-HAYDEN Bro. Co. 





Seattle 











Seattle, May 29, 1909. 

Epirork CANNER: ‘The salmon market at present is steady 
but quiet, both coast brokers and those in the East reporting 
light sales, but unchanged quotations. More interest is mani- 
fested in futures. Inquiries are being received by the hun- 
dreds as to the prospective pack on the various grades. 

Columbia River opening prices of 1 Ib. talls $1.65; 1 Ib. 
flats $1.75; half pounds $1.05, are the same as opening prices 
last year. 

The spring pack on the Columbia to date has been very 
successful in spite of the fact that according to the new law 
fishing was not allowed to begin until May. Ist, where here- 
tofore it opened on April 15th. Latest reports from the river 
packers show that they are considerably ahead of last year. 
Not only has the run of Chinooks been good, but Bluebacks 
have also been plentiful. 

Former State Fish Commissioner Kershaw of Bellingham 
predicts that the run of Sockeyes this year will be one of 
the heaviest in history. However, such predictions are mere 
guesses, as Sockeyes are a very uncertain quantity. The run 
may be sufficient for a pack of half a million cases or it may 
permit of a million. No one knows till it comes and then 
they are uncertain how long it will last. The spring pack on 
the Washington and Oregon coast has been good so far this 
year. Judging from reports so far available, it is likely 
that the opening price on Chinooks will be the same as last 
year, when the price was $1.65 for 1 Ib. talls, $1.75 for flats 
and $1.05 for half pounds. None of this grade in spot sup- 
ply is available on the Coast, although New York reports some 


small offerings of half pounds at $1.1214. 

Alaska Reds—One Ib. talls, $1.25; 1 Ib. flats, $1.40; half. 
pounds, 90e. The market is firm but quiet, few sales bein 
made from the Coast owing to small stocks remaining ow. | 
of which are held by one packer. Sales reported f. 0, b. New 
York at $1.324%4 and even as low as $1.30, though bulk of 
stocks in East are held at $1.35. 

Sockeyes—One Ib. talls, >1.60; 1 Ib. flats, $1.75; half. 
pounds, $1.05. This grade is arousing considerable interest 
owing to the future outlook. Little buying of spots is re- 
ported as a possible lower price on futures is anticipated, 
Sales in New York reported from $1.80 to $2.00, but in smal] 
lots only. 

Medium Reds—One Ib. talls, $1.10; 1 Ib. flats, $1.20; half. 
pounds, 80c. Demand fair for this grade but packers have 
little to offer. 

Pinks—One Ib. talls, 674%4e. Pinks still continue to bring no 
response, even when some concessions in price are made. Most 
of the packers are now asking 70c, but purchases can be 
made at 674e. 

Chums—One Ib. talls, 65e. While little buying of this grade 
is evident, the price is firm, as supplies left on the Coast are 
virtually exhausted. Sockeye, 





Portland 











Portland, Me., May 31, 1909. 

EpitorR CANNER: Evidently there is a little financial tonie 
in the air, for, despite all the efforts of the pessimists, busi- 
ness in canned goods is improving. There is no doubt of it. 
There are some firms, however, that would not acknowledge 
that they had been in error, even if they died at the stake, 
i. e., mistake. The demand for spot corn is active. I have said 
that I did not believe there would be corn enough to last 
until next harvest, and I believe it. Another thing,—please 
note: The pack of Maine fancy corn is, at best, but small 
compared with the rest of the country, and the acreage cannot 
be reduced with impunity. I do not think that fifty per cent 
of the average output has been contracted for, hence many 
packers, discouraged by the reluctance of buyers, will reduce 
their acreage. They have hard work to hold what they have 
got, so far, for yellow corn, and potatoes pay the Maine 
farmer better—or they think so. A few packers of high 
reputation, and whose normal output is large, have increased, 
but others have cut down, so that a decided shortage is fore- 
shadowed. These are facts. The cutting down of contracts 
for future delivery, right or wrong, is revolutionary. Revolu- 
tions cost money. If the present inertia prevails in future 
business, some one will pay a large bill. See that your name 
is not “mud” (excuse the slang). There remain but a few 
days, not weeks, for buyers to decide whether to buy at the 
present low prices, or, later, to pay more. There is no Joshua 
to command the sun of prosperity to stand still. It is a rising 
sun, and will be a rising market. Prices of future canned 
commodities are low enough, too low for health, and I stated 
today that buyers would pay within twelve months from ten 
to twenty cents more per dozen for Maine corn. Packers 




















SOUTHERN CAN COMPANY 


BALTIMORE, 


One of the largest and best equipped Independent Plants operating continuously, having sufficient 
capacity, storage and shipping facilities for handling the largest’ Contracts. In conjunction with all 
sizes of PACKERS’ CANS we manufacture a general line, comprising Cans for various purposes. 


Users of Cans may realize an opportunity to economize has been lost by failing to first consult us. 
Attractive lithographed packages of all descriptions. 


E. EVERETT CIBBS LEONARD BURBANK ISAAC ROBINSON 
President Vice President Mgr. Packers’ Can Dept. 


MARYLAND : | 
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> agree with me, not only in this state, but others. 
op ea for gallon apples has been good, and the best 
tock is well sold up. There are several thousand cases unsold 
°F 1907 pack that is in such a condition that swells are more 
frequent than in new packings. It is all right with a guaran- 
tee by responsible men, but there are other goods here that 
are bad—very bad, and for which there is no salvation. New 
No. 10 apples are $2.25; old from $2 down, way, way down. 
The market for clams is a very dull one, and many have 
shut down for the season, having sold none. This, too, is 
wrong. They will be hard to find when wanted. ; 
Lobsters, at the comparatively low price, have sold fairly 
well, and the season 18 well along. Buyers have held off 
i 90d judgment. 
eevee business is, nit, iL a, for bluebacks, while 
sardines are remarkably dull, and little packing is going on. 
INDEX. 
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New York 











New York, May 31, 1909. 

Epiror CANNER: Conditions in canned goods have not 
varied materially during the week just closed. Increased busi- 
ness has been done in some lines, but in others the same gen- 
eral indifference has been noticeable. The situation can be 
summed up by saying that while buyers are showing rather 
more interest, as indicated by inquiries, there is really very 
little additional business actually done. The market presents 
a tame appearance in substantially all varieties and there is 
evidently no disposition to buy in any considerable quantities 
aside from what is actually required for immediate use, or 
retail consumption. On the other hand, it can be stated quite 
as confidently that holders are firm in their views and in most 
instances refuse to shade prices to secure business. 

It is reported from all sections of the country to dealers 
here that the pea pack will be short, due largely to the diffi- 
culty of securing sufficient acreage and the late spring, which 
has delayed planting almost beyond the safety limit. These 
reports have become so numerous and so persistent that they 
are influencing buyers to some extent, and while it cannot be 
learned that any considerable amount of business has been 
done as a result, inquiries are more numerous and are appar- 
ently increasing. Representatives of both State and Western 
packers have booked increased orders during the past few 
days and there is said to be more business in sight than for 
a long time past. Many of the large packers are reported 
closely sold up on their output, these contracts dating from 
last winter’s announcement of opening prices. Representa- 
tives of Baltimore packers are not booking many orders in 
this market, but it is said that in others they are doing a 
considerable business. A message from Baltimore received 
by one of the large dealers this week said that packers are 
paying $2.35 per barrel for raw stock. Something of what 
peas are costing can be gathered from this. In the spot 
market the cheaper grades are wanted, but there is still 
plenty of the finer qualities seeking a profitable market. The 
situation seems to be much stronger and on futures the ten- 
dency is certainly upward, in sympathy with the reports of 
unfavorable crop outlook all over the country. 

Spot tomatoes have shown increased firmness all the week 
and the market is now in fair position. Occasional car lots 
of full standard Maryland 3s are sold at 62%c regular terms 
f. o. b. factory, but no offers are made at less than 65¢ 
regular terms f. o. b. factory. Buyers still show disinclina- 
tion to pay that figure, excepting when actually compelled by 
the necessities of their business to do so. Futures attract no 
interest when the price is held at 70c, or more, but at 67%4c¢ 
regular terms f. o. b. factory there would be a heavy sale. 
Movement is light in all grades, however, and sales are made 
chiefly in small] lots. 

Considerably more interest has developed in spot corn and 
the market is daily becoming firmer. Brokers say that no 
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state standard of satisfactory quality can be obtained below 
65e, while 6744c to 70¢ is asked for most offerings. Packers’ 
stocks are decreasing, and the outlook for the coming pack is 
so discouraging that the market has increased in firmness 
and buyers are busy picking. up all stray lots at as low price 
they can find. It is still possible to buy southern Maine 
style pack at 57%4c regular terms f. o. b. factory, but the 
available quantity at that figure is extremely small and 
steadily decreasing. Maine stock is held with confidence and 
the market is firm on all offerings. Planting is reported as 
delayed everywhere, and this coupled with the fact that prices 
to the grower will net more when the fields are planted with 
other crops will exert an influence in reducing the output this 
year. One large handler declared that it looks very good for 
the holder of spot goods, if the quality is at all satisfactory. 

The situation in asparagus has improved a bit under reports 
of a much smaller California pack than was anticipated. 
Several influences have operated against the liberal pack ex- 
pected and this has caused a firmer feeling to develop. Some 
buyers have been picking up odd lots here and there at low 
rates, anticipating increased demand and firmer prices later, 

Spinach was a failure so far as the spring pack is con- 
cerned and demand for spot goods has increased slightly dur- 
ing the week just closed. The situation is considered much 
better for holders and an advance is anticipated in the near 
future. 

The market for all California fruits is dull and unsettled 
and quotations are largely nominal. Sales are small and in 
most instances are the result of negotiations between buyer 
and seller, without any reference to quotations. The supply 
of the better grades is perhaps none too large to last around, 
but the lower grades are plentiful and inasmuch as the new 
packing season will open shortly, holders are anxious to dis- 
pose of their stocks before the fresh goods come on the market. 

Southern peaches are a shade firmer under continued re- 
ports of shortage in this season’s crop. The outlook is not 
favorable for packers and higher prices are confidently ex- 
pected for the southern goods before the new season opens. 

Gallon apples are offered in small lots only, but demand 
is unimportant and prices are unchanged. The market for 
these goods is not active at this season, as a rule, unless pie 
bakers, or other large bakers, take considerable lots for use 
in their business. 

A slightly increased demand is noted for small lots of red 
Alaska salmon and the market is firm at $1.32%4 to $1.35. In 
nearly all instances holders ask the outside figure, but in 
buying small large lots it is possible to obtain the outside 
price. Demand for Columbia river Chinooks eontinues and 
there is a constant urging to hurry forward shipments on 
contracts placed long ago. The run is reported to be improv- 
ing in advices received recently trom the coast. Pinks are 
unchanged, with the possible exception of a shade firmer feel- 
ing in some quarters. Buyers are not taking hold in any- 
thing like their usual spirit, but holders are determined not 
to shade prices. Sockeye is firm and movement is restricted. 

Domestic sardines are unchanged. Buyers show little inter- 
est and reports from packing centers are not re-assuring. It 
looks like a dull time until the pack improves, and no one can 
predict when that will be. 

Lobster is quiet, the demand being limited to the actual 
requirements of retailers. The high prices necessarily restrict 
buying among consumers. HARLEM. 

























































Baltimore 


















Baltimore, Md., May 31, 1909. . 
EpitoR CANNER: Now that the packing season has really 
opened, there is a decided improvement in general business. 
The demand last week for assorted goods showed a marked 
increase. Practically all lines felt the improved demand, but 
particularly No. 3 and No. 1U apples, sauerkraut, cheap peas, 
baked beans, sweet potatoes, small fruits, corn and pears. 




















Stock Labels STOCK AND SPECIAL 











LITHOGRAPHED between two packages, the one neat, tasteful and pleasing to the eye. the other, 


We carry a complete line of shoddy and unsightly, you would select the former. And so the buyer of the goods 

Lithographed Stock Labels under your label. Consider well this statement. Then turn to the house that 

We sell : 7 makes the labels that catch and please the eye. You'll help your interests and 
See eens : Sieh, you'll help ours. We glory in our constantly growing list of satisfied customers. 

and keep in touch with our Let us add your name. THE HOUSE OF QUALITY. 

line, Needing anything now? 


Drop us a card. At Prices that are Right QVAL & KOSTER, Indianapolis, Ind. 


IF YOU HAD YOUR CHOICE 
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There was the usual run of tomato orders, the business chiefly 
coming from the middle West and the South. 

There are practically no No. 10 apples now left in Balti- 
more, but there are still some No. 3s obtainable at 70e to 75e, 
according to brand and quality. As new apples of good 
quality will not be ready until last half of September or be- 
ginning of October, the indications are that the stock of No. 3 
now held in Baltimore will not be more than sufficient to 
supply the normal demand until new goods are ready. Of 
course, there will be some summer apples packed in July and 
August, but the varieties available in those months are not 
so good for packing purposes as the fall apples. The summer 
apples are too soft and do not show up well when the cans are 
opened. 

The price of No. 3 sauerkraut has scored another advance, 
the market now being 90¢ to 92%c. The demand is good, 
and long before new kraut is ready, this market bids fair to 
be entirely cleaned up. From present indications it looks as 
though the price will go to $1.00, for there are only two or 
three holders, and none of them has much stock. Buyers 
who a few weeks ago would not take hold of kraut at 70¢ are 
now more than willing to pay 85c, but if they do not secure 
their requirements promptly at today’s market, they will very 
likely have to pay a still higher price. 

Sweet potatoes are selling freely at 80c. Unsold stocks are 
very light, and as the demand is always good during June, 
July and August, it would not surprise me to see the price 
advance to 90c¢ or upwards before new packing opens. There 
are very few holders of sweet potatoes outside of Baltimore, 
and now that the country packers have been practically cleaned 
up, the buyers will have to look to this market for their 
supply. All jobbers would do well to look up their stocks 
of this line, and secure their needs promptly. 

The continuance of the reports from the pea-growing sec- 
tions in the West and. New York State that the wet and cold 
weather seriously interfered with the planting in those sec- 
tions has put a little more confidence into the Baltimore pack- 
ers, and some of them packed quite freely of peas last week 
at from $2 to $2.25 per barrel. The quality of the goods put 
up so far is excellent, and should there after all be a re- 
duced acreage West and North, the peas that were packed in 
Baltimore last week will seem cheap before the close of the 


or 


season. 

The weather last week was very favorable for the growing 
pea patches in Anne Arundel county, there being frequent 
rains accompanied by a fairly low temperature, which will 
help the growing crops very much. Anne Arundel peas have 
just begun to come in, and have been selling at 90e per bushel, 
but the pods are not well filled, and so far not many of them 
have been taken by our city packers. Receipts will be much 
heavier this week, and the price is likely to break to 75e or 
70e per bushel. Some of the packers have named prices on the 
basis of 75¢ to 80e for good standard Junes. Those who have 
made figures report having received a fair amount of business. 

Most of the Baltimore packers are now busy on strawberries 
at from 3c to 5e per quart, according to quality. There was 
a break in the market on Saturday, caused by large pickings 
on that day on account of the weather having been too wet 
two or three days previously to let the pickers get into the 
patches, and also because on Saturdays the shippers who buy 
in the Baltimore markets to ship North and East do not, as a 
rule, make many purchases. Hence the growers had to rely on 
the Baltimore packers to take care of the fruit. The price 
went down to 3¢ and even 2%e for some loads, but it was only 
a temporary break, and it is hardly likely to oceur again this 
week. Growers will stop picking if they cannot get more than 
3e per quart. 

The improvement in the corn market continues. Statistically, 
Maine style corn should now be selling at 70c¢ per dozen, and 
it begins to look as though the market will reach that point 
in the near future. There is very little good standard Maine 
style obtainable even now at less than 65¢ per dozen, and if 
the present demand keeps up we shall assuredly see a 7(e 
figure before new packing season. Most of the corn packers 
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in this section have withdrawn prices on futures, or have ad- 
vanced. It is hard now to get good brands at less than 65e 
f. o. b. country. ~ 
The tomato market continues at 65e¢ and, although the de- 
mand is heavy, it seems impossible to raise the figures, | am 
of opinion, however, that some people will get fooled on 
tomatoes, because there is a misapprehension as to the size 
of the unsold stocks. Not for years have the Baltimore public 
warehouses had as few tomatoes stored in them in May as 
they have this year. ‘: 
Watch pears. The coming crop is a practical failure, and 
stocks of old goods on hand are decidedly on the upgrade, 
TARTAR. 





MORE SUPPORT FOR THE CANNED GOODS PUBLICITY 
FUND. 


The following is a list of those who have subscribed 
to the publicity fund since THe CANnNer’s last publi- 
cation of subscriptions : 

The Demeritt & Palmer Packing Co., Waterbury, Vt. 

Tell City Canning Co., Tell City, Ind. 

Bel Air Packing Co., Bel Air, Md. 

W. W. Bradford, Bel Air, Md. 

Corydon Canning Co., New Albany, Ind. 

Crary Canning Co., Sturgeon Bay, Wis. 

John 8S. Mitchell & Bro., Aberdeen, Md. 

Peru Canning Co., Peru, Ind. 

Odessa Canning Co., Odessa, Mo. 

MeBrayer Canning Co., McBrayer, Ky. 

Sherwood Canning Co., Sherwood, Md. 

The Kansas Canning & Manufacturing Co., Topeka, Kan. 

Marietta Canning Co., Marietta, Ga. 

Naomi Canning Co., Edinburg, Ind. 

Farmers Canning Co., Crothersville, Ind. 

Crothersville Canning Co., Crothersville, Ind. 

Austin Canning Co., Austin, Ind. 

Star Canning Co., Austin, Ind. 

Jeffersonville Canning Co., Jeffersonville, Ind. 

Areadia Canning Co., Arcadia, Ind. 

Harmon Bradshaw & Co., Clark’s Hill, Ind. 

C. J. Tagliabue Manufacturing Co., New York City. 

Karle Lithographic Co., Rochester, N. Y. 

Gibson Canning Co., Gibson City, Il. 

Tipton Canning Co., Tipton, Iowa. 

Onalaska Pickle & Canning Co., Onalaska, Wis. 

The ‘Farmers Preserving Co., Rising Sun, Del. 

Joseph Brakeley, Inec., Freehold, N. J. 

Fairton Canning Co., Fairton, N. J. 

B. S. Ayars & Sons Co., Bridgeton, N. J. 

Musselman Canning Co., Biglerville, Pa. 

The total subscribed by the above named is upwards 


of $1,000. 


PREDICTS LARGE SOCKEYE PACK. 

It is stated in a report from Seattle that T. R. 
Kershaw, former State Fish Commissioner, predicts 
that Puget Sound will have the largest sockeye salmon 
pack this year in the history of the industry in these 
waters. “This is the year of the big run,” Mr. Ker- 
shaw is quoted as saying. “Every canning company 
on the sound is preparing for it, and there will not 
be a plant lying idle. The Pacific American Fisheries, 
the largest canning company in the world, is putting 
in every old trap, something it has never done except 
when the big run is expected.” 
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Personal Paragraphs 








E. W. Branch, of the Marengo Canning Company, 
Marengo, la., was a caller Wednesday, returning home 
Wednesday evening. 

Mr. Frederick C. Johnson, vice-president of the 
Kawmo Wholesale Grocery Company, Kansas City, 
was a prominent visitor in Chicago last week. 

H. S. Kneeland, of the Traverse City Canning Com- 
pany, Traverse City, Mich., was here Wednesday call- 
ing on the local jobbing trade. Mr. Kneeland is mak- 
ing his headquarters with George D. Bills. 

Dr. H. W. Wiley, who is attending the international 
congress of applied chemistry, in London, was the 
bearer of an invitation to hold the next meeting in 
Washington. It will probably be accepted. 

Ralph Crary, of the Crary Canning Company, Stur- 
geon Bay, Wis., was a caller Tuesday. Mr. Crary 
stopped off in Chicago only a few hours, as he was on 
his way ‘to Detroit to attend the wholesale grocers’ 
annual national convention. 

Mr. D. J. Fitzgerald, manager of the DePere ( Wis. ) 
Canning and Preserving Company, visited the local 
jobbing trade last week and called on THE CANNER 
Saturday. Mr. Fitzgerald reports that much of the 
land in his locality is under water. 

Chas. Nachbauer, until recently manager of the 
Starke, Fla., canning factory, has accepted a position 
as superintendent of the Postville, lowa, canning plant 
and will be in charge of operations there during the 
coming season. The Postville factory will run on both 
tomatoes and corn. 

Quite a delegation from Chicago are in Detroit, at- 
tending the annual meeting of the National Whole- 
sale Grocers’ association. Among those who went from 
here were Walter A. Frost, former president of the 
National Canned Goods and Dried Fruit Brokers’ as 
sociation ; Albert Jacobs, Chicago representative of the 
Fred H. Knapp Company. 

Invitations are out for the wedding of Sidney J. 
Steele, assistant to general sales agent, Chas. A. Suy- 
dam, of the Continental Can Company. Mr. Steele is 
one of the most deservedly popular fellows among the 
can “boys” and THE CANNER extends heartiest con- 
gratulations. The event is to take place on June 16. 
The lucky girls is Miss Florence De Lap, of May- 
wood, Ill. 

THe CANNER received a visit Wednesday from J. 
Ed. Guenther, who is a hardware magnate at Owens- 
boro, Ky., as well as the leading canned goods packer 
in the blue grass state. Mr. Guenther came up to 
Chicago for the purpose of spending a day or two 
calling on local buyers. While here he made his head- 
quarters with W. S. Knight & Co., and was chaperoned 
about the street by Fred. C. Wheeler, Jr., manager of 
the W. S. Knight & Co. canned goods department. 
_Jos. Durney, of the Griffith-Durney Company, San 
Francisco, has been in Chicago this week calling on 
the local grocery trade. Mr. Durney is en route to 
the Coast from a trip to England and the Continent. 
He found a strong situation existing on salmon in 
England, which will be prepared to take a large quan- 
tity of California canned fruits of the coming season’s 
packing. _While here he made his headquarters with 
his house’s local representatives, T. J. O’Byrne & Co., 
42 River street. 
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Food Trade Press Comment on Dr. Wiley’s Letter 


= 











The Trade Register, Seattle, Wash. 

Dr. Wiley’s letter has been highly pleasing to the canners 
of this country, who have been so long slandered by sensa- 
tional papers and magazines that the public has been led to 
believe that it was almost impossible to get pure canned 
goods. There has been unwarranted defamation which has 
resulted in decreased sales, to the injury of all branches of 
trade. It is true that some goods were on the market, be- 
fore the pure food laws got working, that were deserving of 
condemnation, but there was never warrant for the general 
defamation with which the public is so familiar. The letter 
from Dr. Wiley—who says what lhe knows, not what people 
think—will help to rapidly bring back publie confidence and 
every paper worthy of credence should give the letter in full. 

Ask your newspaper to copy this letter and help spread 
the truth in your interest as a retailer, in the interests of 
the consuming public, and of the wholesaler and canned goods 
packer—all of whom have been caused heavy losses by 
reason of the attack upon the unwholesomeness of canned 
goods in general, rather than the faults of some particular 
packer or brand—and even in many of these cases it has 
not been a question of wholesomeness, but lack of compliance 
with the pure food laws as to labels. 





Inland Grocer, Cleveland, Ohio. 

Dr. Wiley’s letter does a measure of justice to the canned 
goods industry, but is still marked by his insistence upon 
an untenable theory. His objection to ‘‘chemical preserva- 
tives’’ has been distinctly disavowed by the United States 
government, which has approved of the use, as preservatives, 


of sugar, salt, benzoate of soda, vinegar and wood smoke.. 


Doubtless there are other preservatives which in the progress 
of investigation will be equally approved by government 
experts. 

As a matter of fact not one can in a million of fruits, 
vegetables, meats or fish is liable to objection by unpreju- 
diced food officials. Dr. Wiley’s endorsement of this food 
line might be much broader and still be within good judg- 
ment. 


Trade, Detroit, Mich. 

The above communication is one which eontains state- 
ments that should be published broadcast by the press of 
the country, at least by those who are looking for actual 
facts and not for sensationalism. It is an extremely im- 
portant matter that the people of the United States should 
have their confidence in canned products restored, for we are 
becoming each year more dependent upon canned goods and 
any blow at that industry is a blow at the institutions of 
the country. 

Merchants should take this letter of Dr. Wiley’s to the 
editor of their local paper and explain to him the necessity 
for publishing it with suitable comment at an early date, 
pointing out how the practice of sterilizing foods in her- 
metically sealed receptacles has been an inestimable blessing 
to mankind and how important it is that confidnee should 
take the place of distrust in the minds of tens of thousands 
who foolishly fear to enjoy the safely conserved vegetables 
and fruits which science and industry have combined to pro- 
vide for them every day in the year. 


The Grocery World, Philadelphia, Pa. 

It is so very unusual for Dr. Wiley to find ground for 
praise in any food product that the ‘‘Grocery World and 
General Merchant’’ joins with Mr. Frost in believing this a 
remarkable letter. 

Possibly the disciplining which the government chemist has 
received in the last few months may have something to do 
with the chastened meekness exhibited here. 

The Wiley letter is being circulated all over the country, 
and the canned goods interests are preparing to base a cam- 
paign upon it all along the trade line. 


The National Privisioner, New York and Chicago. 
Chief Chemist Wiley of the Department of Agriculture at 
Washington has been accused of being the enemy of canned 
foods, including canned meats. He has been reported as 


saying many sensationally harmful things about such food 
products, and his alleged statements are said to have had a 
bad effect on the trade in such products. 


It appears that 





Dr. Wiley is not the enemy of canned foods, after all. Desir 
ing to remedy any harm done, he has written a letter to s 
prominent canned goods man, in which he reviews the Situa- 
tion with characteristic accuracy of statement. 


The Merchants’ Index, Denver, Col. 

His statements should be given the widest possible pub- 
licity; the housewives of America should be informed of the 
high estimate placed by Dr. Wiley upon this class of manu- 
factured food; they should be given opportunity to read his 
words of praise for canned goods and of confidence in the men 
who pack them; the American people should be gtven the 
opportunity to read Dr. Wiley’s opinion concerning the purity 
and wholesomeness of the most maltreated of any kind of 
manufactured food offered for sale in this country today. 

Wide circulation of his indorsement of the eanner’s 
products will tend to disprove the false scare stories with 
which consumers have been fed for several years, and it is 
directly to every retailer’s interest to do his individual part 
toward bringing the Wiley letter to the attention of as large 
a percentage of consumers as possible. If the readers of The 
Index will follow this suggestion they will be assisting in 
teaching millions of people that, instead of being insanitary 
or in any way whatsoever unwholesome, canned goods are the 
opposite; and that Dr. Wiley himself appeals to the Ameri- 
can public ‘‘not to condemn the whole trade because ocea- 
sionally a sample may be found which is not in that state of 
purity which the public demands.’’ 


The American Grocer, New York. 

A valuable service has been rendered the trade by ex- 
President Walter A. Frost, of Chicago, in drawing from Chief 
Chemist Dr. H. W. Wiley, of the United States Department 
of Agriculture, a letter which, is calculated to strengthen 
public confidence in canned food. It is a reiteration of 
sentiment frequently expressed by Dr. Wiley, notably at the 
Atlantic City national convention. 


Grocers’ Criterion, Chicago. 

The canning industry appreciates the valuable service 
which Dr. Wiley, of the food department at Washington, 
has just rendered it. Dr. Wiley has written a letter in which 
he says certain things which ought to go far towards restor- 
ing publie confidence in canned vegetables, fruits, meats andy 
fish, for it is a fact that a great many consumers have lost 
confidence in these products, due to reading printed tales 
about dirty canning factories, dirty help in canneries, use of 
chemical dyes, dangerous preservatives, and even about peo- 
ple being poisoned by eating canned foods. 

Grocers are interested in this question of the people’s con- 
fidence or lack of confidence in canned vegetables and fruits, 
and each retailer should make it his business to help re- 
establish confidence in the minds of all who have any doubts 
on the subject. Canned goods, as one who knows them well 
says, ‘‘Have stood the test of over half a century and dur- 
ing all that time, when billions of tins of food have been 
consumed, there have not been reported as many eases of 
death from their use as is charged against fresh foods as 
ordinarily sold, in a single week in our largest cities.’’ 

Dr. Wiley’s letter is printed in its entirety in this issue. 
Retailers should take it to the editor of their local paper 
and request him to publish it with editorial comment. By so 
doing they will help to make confidence take the place of 
distrust, thereby helping to make the demand for canned 
goods larger. 


California Fruit Grower, San Francisco. 

While Dr. Wiley has several times in public addresses dif- 
ferentiated between the various classes of canned products 
and endorsed the fruit and vegetable canning industry and 
its products, his latest act of emphasis on the question is of 
great importance and in such shape that it can be used to 
immense advantage by canners throughout the country. 


Eli Grocer, St. Louis. 

Dr. W. H. Wiley, chief of the bureau of chemistry of the 
Department of Agriculture at Washington, has come to the 
resene of packers of canned goods with a letter designed to 
give a clean bill of health to the packers, who have been 
suffering because of the department’s attacks on a few 
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firms. The letter is addressed to Walter A. Frost, former plished by the pure food laws, but the agitation which always 
president of the National Dried Fruit and Canned Goods _ precedes such legislation magnified the evil and the sensation: 
Brokers’ Association. ak a laid such emphasis upon individual cases 
ee — of food adulteration or the injurious yvativ 
The Fishing Gazette, New York. the public gained the iomtadalats thet thete sonaiiidin oan 
Dr. W. H. Wiley, chief of the bureau of chemistry of the vailed generally. 
Department of Agriculture, has come to the rescue of packers Nothing could be farther from the truth and everyone 


of canned goods with a letter designed to give a clean bill of familiar with the conditions will endorse the statement that 
health to the packers, who have been suffering because of the the very great majority of canned products are absolutely pure 
department ’s attacks on a few firms. The letter is ad- and those that contain artificial coloring matter or preserva- 
dressed to Walter A. Frost, former president of the National tives are plainly labeled so that no one could be fooled b 
Dried Fruit and Canned Goods Brokers’ Association, Chicago. misrepresentation. The better class of packers realized led 
— ago that it was to their interests to maintai ity of 
The Merchants’ Journal, Topeka, Kan. their products—it was what might be rene ‘onlightasd 
Now, as a matter of fact, there is no truth whatsoever  selfishness’’—and the pure food laws would never have been 
in the tales about people being poisoned, or even made sick, necessary except for the smaller operators who went to any 
from eating canned goods; unless, of course, they were so length to increase their sales. But they are now held in 
inexeusably careless as to leave the tomatoes or peas or fruit leash and all possible publicity should be given to the fact 
standing for some hours in the can after same had been that canned goods can be eaten with impunity 
opened. People have been made sick when someone else There is no man in the country in whom the people have 
has been guilty of such gross carelessness and ignorance— greater confidence than Dr. Wiley, and the good he has ae- 
but such cases most assuredly aren’t the fault of canned complished is inestimable. He ‘is extremely conservative 
goods, as such, or of the packers of canned goods. On the which makes his statements all the more significant ‘and we 
other hand, it is the fault of the people themselves. want to do all in our power to overcome the prejudice which 
Dr. Wiley is the greatest food authority in the world, and many people feel against canned goods. The striet laws and 
his words will make very interesting reading. The fact the activities of such organizations as the National Canned 
that he speaks so highly of canned goods is news and your Goods and Dried Fruit Brokers’ Association are doin > mueh 
local editor should be glad of the opportunity to publish it. to raise the standards and place the business on ~ high 
Ask to do so on the ground that you are furnishing him plane. These facts should be considered by the public, for 


with a news item which will interest his readers. no man will endanger the health of himself or his family 

oo from canned goods if he exercises ordinary care in notin y 

. . . . . . * 9 ‘s g the 

, The Commercial Chronicle, Chicago. labels and in patronizing only those firms that handle a 
Now no one will question the good that has been accom- recognized brand of goods. 
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Do Your TIPPING by Machine 


at minimum cost with 


PLAIN WIRE SOLDER 








The HAWKINS Automatic Tipper 


(Illustration shows machine attached to discharge extension of 


Hawkins or Star Capper) 


PRICE $100.00 


We have tried it out during two years and it’s ready for you now. 
It’s all right, and worth the money—write for further particulars. 


SPRAGUE CANNING MACHINERY COMPANY 


Factory, Hoopeston, IIl. Sales Office, Chicago, Ill. 
DANIEL G. TRENCH & CO., General Agents 
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National Canners’ Laboratory. 


By Edward W. Duckwall, M. S., Director. 


Prof. Duckwall’s reports on work done at the National Canners’ Laboratory are published exclusively in THE CANNER. They appear 
in the first and third issues in each month and cover topics of general interest to pack ers of Food Products. 


Discoloration of Canned Goods. 

Among the cases investigated at the Laboratory this month 
there are none which are of more interest to the canner than 
discoloration from various sources of different kinds of canned 
goods, and we will give a general review of our work on prob- 
Jems of this character. The following letter was received from 
one of our foreign subscribers who sent in some pears which 
had been bleached with sulphite of soda: “We have had con- 
siderable trouble with discoloration of our pears showing brown 
spots. On opening the cans there is a heavy brown-blackish 
deposit which seems to cover the whole inside of the can. These 
pears are put up in sugar syrup 36° and great care was taken 
in preparation, and the only substance which we used which 
might have any bearing upon the trouble was a little sulphite 
of soda for bleaching the pears to give them a whiter ap- 
pearance.” 

The firm in question submitted samples to the laboratory and 
when we opened the cans we found a marked brownish-black 
deposit over the inside of the can, and where the pears came 
in contact with the can the same deposit was observed on the 
fruit, utterly spoiling the appearance of the goods and so 
making them unfit for sale. From our past experience we 
knew that sulphites had been used in preparing the pears for 
canning, and our analysis showed that sulphites were present 
in large quantities. Our deduction was that discoloration had 
resulted from the reaction between the sulphites and the metal 
of the container and perhaps from acids present in the fruit, 
hydrogen sulphide no doubt resulting, with the formation of tin 
and lead sulphides, which would cause the discoloration com- 
plained of. In order to make sure whether or not this was 
the case, pieces of pear of good color were placed in two beakers 
with pieces of tin and solder in each. We added sodium sul- 
phide to one and left the other in clear water. The one not 
treated with sodium sulphite kept its color all right on standing 
in contact with the tin and solder, but in the other beaker, to 
which sodium sulphite had been added, the pear soon began 
to darken, and inside of three days the same brownish-black 
discoloration had covered almost the entire pear tissue. Some 
of this brownish deposit and also some of this discolored fruit 
was treated with strong hydrochloric acid and the color was 
immediately decomposed, and on diluting, filtering and precipi- 
tating with hydrogen sulphide, sulphide of tin was obtained, 
which would show that this discoloration was largely a tin salt. 
Strong hydrochloric acid was added to the deposit on the inside 
of the tin can in which the pears had been put up and the 
fumes given off tested for sulphides with lead acetate paper. 
The paper gave a strong reaction for sulphides, and also the 
odor of hydrogen sulphide could be easily detected. This ex- 
periment proved beyond doubt that the discoloration was due 
te hydrogen sulphide which had been freed by reaction between 
the sulphites and the tin, probably aided by the fruit acids 
present. We also made further experiments to make assurance 
doubly sure: Pieces of bright tin foil were treated with sodium 
sulphite solution and sulphurous acid. The same discoloration 
was noted as before in the canned pears on the tin treated with 
sulphurous acid solution, but the tin foil which had been treated 
with sodium sulphite solution remained bright. This would 
indicate that sulphurous acid must be liberated in order to react 
with the metal, and we tested with various mineral and vege- 
table acids in this connection. Solutions of sodium sulphite to 
which hydrochloric acid, lactie acid, tartaric acid, acetie acid 
and other vegetable acids had been added were treated with the 
tin foil as before, and in every case there was similar dis- 
coloration. This discoloration is unquestionably due to the for- 
mation of hydrogen sulphide through the reaction of the sul- 
phurous acid liberated on the metal. Richter, in his work on 
Inorganie Chemistry” makes the statement that when zine is 
acted upon by sulphurous acid, zine sulphite and hydrogen re- 
sult, the hydrogen liberated acting on another molecule of sul- 
phurous acid gives hydro-sulphurous acid and water. The 
hydro-sulphurous acid formed is an unstable compound and 
decomposes rapidly. The probable products of decomposition 
would be either sulphurous or sulphuric acid and free hydro- 
gen and free sulphur, which would no doubt unite to form 
ydrogen sulphide. 

Nearly all fruits contain appreciable amounts of citric and 





malic acid, and if fermentation has taken place at all lactic 
acid is generally present and occasionally acetic acid. Any 
of these compounds treated with sulphites would liberate sul- 
phurous acid which, of course, reacting with the. tin would 
produce discoloration. 

Some cases of discoloration with corn, while being less 
marked than above described with the pear, are sufficient to 
demand attention. Being in close proximity to the seams and 
cap it would appear to be due to some free hydrochloric acid in 
the soldering flux which had come in contact with corn treated 
with sulphites, and the reaction above described having oc- 
curred discoloration resulted. While sulphites, if used on 
products which contain no free acids or which will not come 
in contact with free acids, will not cause discoloration, there 
is sure to be trouble from this source if these substances are 
present. Another type of discoloration appears around the cap 
and along the seam of the can, it does not penetrate into the 
product to any extent, but care should be taken to guard 
against it. In some cases this type of discoloration probably 
results from the soldering flux used. Evidence of some solder- 
ing flux being drawn to the underside of the cap was de- 
tected with discoloration of the cap. If free hydrochloric acid 
were present in the soldering flux it would dissolve the ex- 
posed iron in the tinplate at the edge of the cap or seams, 
and the ferric chloride resulting, especially on contact with 
organic matter, would decompose, depositing ferric oxide, giv- 
ing the rusty appearance ana discoloration sometimes noticed 
around the cap of cans and along the seams. Solder contain- 
ing too large a proportion of lead will also sometimes produce 
discoloration at this point. Good solder should always be used 
in capping and care should be taken as to the flux used. It 
should be very free from acid and use of an excess should be 
avoided, as a partial vacuum is created in the processing and 
there is always a tendency for any excess of flux on the can 
to be drawn to the underside of the cap and it is liable to 
cause discoloration. 

We might also refer to another method of formation of 
hydrogen sulphide, that is when proteid substances are acted 
on by steam under pressure, it has been shown by experiments 
that ammonia and hydrogen sulphide are split off from the 
proteid molecule with the formation of albumose and peptone. 
In a discussion of proteid substances, giving special attention 
to the decomposition of proteids by steam under pressure, the 
statement has been made that if the temperature is high 
enough the reaction will extend even beyond the formation of 
ammonia and hydrogen sulphide, resulting in complete de- 
struction of the proteid molecule. This bears out our own 
experience and explains the sources of hydrogen sulphide in 
some cases of discoloration which could be easily explained 
otherwise, for we have come across discoloration which un- 
doubtedly resulted from the action of hydrogen sulphide on 
the metal of the container where goods are sterile, where no 
qvestion of bacterial action would need to be considered, and 
where sulphites were not used. 

An allustration of this is the discoloration on the tin of cans 
containing corn or peas, principally corn, which has uncergone 
a heavy process. This discoloration rarely affects the corn, 
being confined almost wholly to the can, causing a brownish 
effect. In general the amounts of hydrogen sulphide gen- 
erated by a heavy process affects only the container. How- 
ever, if through the use of an excess of soldering flux or a 
low-grade solder the metallic substances were taken up to any 
extent by the contents of the can, the hydrogen sulphide 
formed in the decomposition of ,the proteid matter by the 
steam and pressure would immediately form sulphides with 
the metallic substances which had been taken up by the con- 
tents of the ean, and these sulphides being mostly brown or 
black (that of lead being black, and tin being brown) it is 
easy to see how discoloration might result. Where a heavy 
process is necessary as with peas.or corn, it is important’ that 
an excess of soldering flux or a poor grade of soliler—in fact 
the use of anything that will permit of any appreciable amount 
of metallic substances being taken up by the contents of the 
can—be avoided. As long as the contents of the can are free 
from these metallic substances any discoloration resulting from 
the heavy process will be restricted almost entirely to the con- 
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tainer, but a substance like corn, which does not change its 
position in the can, could take up enough of the metallie sub- 
stance from contact with a poor grade of solder or soldering 
flux to become discolored in these spots on liberation of hydro- 
gen sulphide from a heavy process. 

Experiments which we have made to show the effect of some 
of the substances which would be accidentally introduced into 
canned goods in the packing would indicate that there is not 
much danger of discoloration except from the heavy metals 
in the presence of hydrogen sulphide. We have processed 
strips of tin in glass in contact with corn, giving them a heavy 
process, and in all cases secured the discoloration on the tin 
as described, and which examination shows to be sulphide. 
Such salts as sodium chloride, magnesium and calcium sul- 
phates and other salts, which might be introduced in the 
preparation, or through the water used in preparing the 
products, were apparently without effect. Of fluxes used, 
strips of tin being soldered with an excess of flux, those 
fluxes containing zine chloride with appreciable amounts of 
free acid gave the most trouble. The hot soldering iron com- 
ing in contact with the flux decomposes the zine chloride to a 
certain extent, a thin film of zine being produced, which of 
course facilitates the soldering. There is some free acid which 
results, and if appreciable quantities of free acid were al- 
ready present, the acid will attack the tin to some extent, 
forming tin chloride. The solder would be also attacked to a 
certain extent with formation of lead chloride, and if the iron 
plate should be exposed, ferric chloride would result. Now, 
if a heavy process is given the goods, which will liberate 
hydrogen sulphide in appreciable amounts, or if hydrogen sul- 
phide should result from bacterial action, which would be the 
source of hydrogen sulphide with such goods as canned corn 
or peas, the goods which had come in contact with the salts 
formed would have taken up this to a greater or less extent, 
and the metallic sulphides which would result from the hydro- 
gen sulphide reacting on the salts would produce discoloration 
which would be very noticeable in products like corn. With 
zine chloride flux which was practically neutral very much less 
discoloration would result, though with the use of an excess of 
flux there would seem to be decomposition of the flux to cause 
some trouble. We also experimented with a non-mineral acid 
fiux which gave even better results than neutral zine chloride 
flux, as of course there would be none of the heavy metals 
brought in solution through the use of a slight excess of the 
flux as would result with a zine chloride flux. 

As a result of our investigations along this line we can state 
that the majority of cases of discoloration result from metallic 
sulphides. The sources of the hydrogen sulphide may be 
bacterial action due to insufficient sterilization, production of 
hydrogen sulphide through decomposition of proteids by action 
of steam under pressure, as in a heavy process, or by the 
reaction of sulphides with vegetable acids or with mineral acids 
which may have accidentally gained entrance to the container. 
The heavy metals, of course, with which the goods come in con- 
tact are the tin and lead of the solder and the tinplate and 
the zine from the flux used, though the sulphide of zine is not 
dark colored and would not give the discoloration which would 
result from the action or hydrogen sulphide on tin, lead or 
iron. 

Discoloration of Strawberries. 

The following letter from a subscriber, regarding discolora- 
tion of strawberries, will no doubt prove interesting: 

——, May 15, 1909. 





National Canners’ Laboratory, Aspinwall, Pa. 

Gentlemen: We are sending you by express two cans of straw- 
berries. You will note that this fruit has turned black on top or 
cap end of can, while the balance of the can appears natural. 
These goods were handled in the usual manner and as we supposed 
were all right, until one of our customers reported a small quantity 
of light puffs. ‘The customer returned us six cases of puffs. When 
ready to reprocess we cut two cans, and according to our opinion 
found them thoroughly processed, and although we could assign no 
cause for the condition we reprocessed them, giving them a four 
minute exhaust and five minute cook. When cold they tested out 
as good cans, but upon opening we found those on top or cap end 
had turned dark on the upper side, while the balance of the fruit 









in can was apparently ail right. The longer these stand the 
darker they turn, as they are much darker now than immediately 
after being processed. Kindly advise us, in your opinion, the cause 
of this condition. 

We examined the samples in question and replied as follows 
to the above letter: “We have examined the two cans of 
strawberries and we find the berries discolored just as you 
describe them. We also noted particularly the condition’ of 
the can on the inside. We found the lacquer removed in many 
places, along the whole inside seam it is entirely gone, and in 
patches all over the inside it is removed; in the creases it is 
particularly removed. The strawberries have taken up con- 
siderable iron after removing the tin coating. We took one 
of the discolored strawberries and crushed it up with a little 
distilled water and tested it with a little ferrocyanide of 
potassium, and just a drop of hydrogen peroxide to complete 
reduction of the metal, and the reaction for iron wag ex- 
tremely strong, the color secured being an ultra marine blue. 
This, then, accounts for the condition: as soon as you per- 
forated the cans and gave them an exhaust the oxidation be- 
came complete and the berries darkened. This would not have 
been the case if you had a clearly lacquered surface where 
the berries could not take up any metal. You do not state 
at what temperature you originally processed these berries, but 
I notice they are packed in rather heavy syrup—the heavier 
the syrup the longer the process should be.” 


OF INTEREST TO PICKLERS. 


A good many complaints have come into the laboratory dur- 
ing the past month from picklers who have had trouble with 
soft and hollow pickles, and we have made a study of the 
causes. An examination of hollow pickles shows that a large 
portion of the pickle at the center becomes disintegrated and 
liquifies, and examination shows that it is split, usually down 
along one side in a crease, and from this the tender portions 
of the pickle will escape into the surrounding fluid. Miero- 
scopic examination of the fluid shows a great deal of disin- 
tegrated pickle and the micro-organisms present are principally 
yeasts and lactic acid bacteria. In some cases the blossom- 
end of the pickle becomes softened and slimy. When such 
pickles are found in vinegar we usually also find that the 
acidity of the vinegar runs low. We have tested a number of 
samples and find the vinegar running from 1% to 2% acetic 
acid, seldom over that. Usually the first cause of hollow 
pickles is a too rapid fermentation in the first stages of curing, 
In some cases it can be traced to pickles which have wilted 
before they were covered with brine. There are some spor- 
bearing organisms peculiar to pickles and are always found 
on the green pickles in the field. If they are not delivered 
promptly to the factory and covered immediately with brine 
they wither and decomposition begins to set in, due chiefly 
to these spore-bearing organisms. After they once get started 
it takes some time for the brine to check their growth, in faet 
their growth is not checked materially until the pickles under- 
go lactic fermentation, in which case it is the lactic acid, to- 
gether with the salt which acts as a preservative. The sooner 
the pickles are put into the brine after they are picked from 
the vines the beter, and the less chance there will be of hollow 
and slimy stock. The brine should be strong enough to pre- 
vent too rapid fermentation—that is, the real object in using 
brine in curing pickles. If it were not for the salt decompo- 
sition would take place rapidly and the amount of gas liber- 
ated would tear the pickles all to pieces in a short time and 
all manner of organisms would grow on them. A small degree 
of salt will check some organisms and allow others to proceed, 
and as the strength of the brine is increased more organisms 
are inhibited. The object is to have the brine of just the 
right degree of strength so that no organisms excepting lactic 
acid bacteria can multiply, but since lactic acid bacteria pro- 
duce carbonic acid gas in large quantities this must not be 
given full sway otherwise that gas would destroy the fibre of 
the pickle, acting as it does on the tender portions it must 
escape, and if pressure is generated the pickle will be rup- 
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tured, allowing the contents to escape. The strength of the 
brine must therefore be increased to a point where there is 
only a feeble fermentation, depending upon a longer time 
rather than quick curing to accomplish the desired results. 

The temperature of the salting house has much to do with 
the proper curing of pickles. If it is cool the brine would 
not need to be as strong as it would necessarily have to be in 
a warm atmosphere. It is quite necessary to see that a tank of 
piekles has the same degree of brine throughout, and this can 
only be accomplished by pumping over and testing with a salt 
scale each day. There is always a tendency for the brine to be 
weaker at the top than it is at the bottom, so that if the brine 
is not pumped over every day the pickles in the tank will not 
all cure alike, and there is danger of those in the bottom not 
curing at all or those on the top becoming soft and hollow. In 
the one case fermentation takes place entirely too slowly or not 
at all, and in the other case fermentation takes place too 
rapidly. 

In pickling it is good policy to keep iron away from pickles. 
[f iron comes in contact with the pickles during any part of 
the process of pickling they will turn green, varying in shade 
with the amount of iron they take up; this is due to the 
action of the iron on the tannin which exists chiefly in 
wooden packages containing the pickles, the spices and the 
corks in which the finished pickles are packed. The salt used 
in curing pickles should be almost free from lime; it is the 
lime in the salt which causes the little holes often seen in the 
warts. A salt of high purity, even though it be a little higher 
in price, gives the best results in all kinds of food products. 

The proper processing of pickles is thought by many to be 
important, though just what bearing it has on the finished 
product is not entirely clear. I do not believe, however, that 
it has any value further than to kill off non-sporelating organ- 
isms such as yeasts, molds, lactic and acetic acid bacteria and 
to remove any excess of salt. I do not believe it is necessary 
to keep the water at any given temperature for a certain 
number of hours. Pickles are usually processed from 18 to 24 
hours in water heated to 120° F. I should think that just as 
good results would be obtained if the water were first heated 
and the pickles put into it and allowed to stand until a cer- 
tain amount of the salt soaked out, and then thoroughly 
washed. I believe that much of the crispness of pickles is lost 
in processing, and since the use of alum is under the ban in 
several states (notably in Pennsylvania) its use will probably 
be prohibited in all states in the not remote future, and there 
must be some other way to get a nice, crisp pickle without the 
use of alum. My idea is that too much processing should be 
avoided. After removing as much of the salt’as is desired it 
might be a good idea to drain off the water, cover with fresh 
water and bring it up to a temperature of 190° F. for just a 
few minutes to kill all organisms before dipping out and cov- 
ering the pickles with vinegar. 

In order to prevent seumming, pickles should be almost 
sterile when the vinegar is put on, and the vinegar should also 
first be heated up to a point which will destroy all organisms 
before it is put on the pickles. The strength of the vinegar 
should be sufficiently high so that it will show an acidity of 
not less than 3% on the pickles when they are properly cured. 
This degree of acidity is sufficient to keep them without 
scumming. 

A Case of Pickle Spoilage. 

In this connection, the following letter we received a few 
days ago is herewith quoted: 

National Canners’ Laboratory, Aspinwall, Pa. 

Gentlemen: We are sending you a package containing some 
pickles which have spoiled for a reason unknown to us. We would 
appreciate your examining these pickles carefully and seeing if you 
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can determine what is the cause of their spoiling. You wi 
they are not all spoiled, but are spoiling rapidis. The piekiantice 
of a kind of doughy nature at present and when squeezed the one 
remains in them. We thought possibly the water we use _ 
have something to do with it, and we thought at the same brad 
you might give us an analysis of the mineral qualities of the 
water (a sample of which we are also sending you) and st te 
whether it would be advisable to precipitate out the mineral r . 
erties and make the water of better nature for our boilers heving 
a great tendency to foam at present, and leave a deposit ver si - 
lar to fine powdery sand. Yotrs very truly, ee 

We made an examination of the pickles mentioned in the 
above letter and replied as follows: ‘‘In regard to the spoilage 
of your pickles will say that the immediate cause of the soften- 
ing is yeasts. Multiplication of the yeast is made possible by 
the low acidity. We made determination of the acidity and 
find that it is only 1.5 per cent in its equivalent of acetic acid 
The acidity is entirely too low for pickles, as they will not 
keep in good condition when the acidity falls below 3 per cent 
without using a preservative. The antiseptic action must be 
obtained through the acetic acid in the absence of sulphur and 
its compounds, which were formerly used. It is the yeast which 
forms a scum on pickles and later the acetic acid will decrease 
in strength through the action of acetic acid bacteria in eon- 
nection with organic matter present. When the acidity falls 
below 2 per cent certain species of putrefactive bacteria will 
set in on their work of decomposing the pickles, and they will 
give off a bad odor. At the present time we think if you will 
heat these pickles up to 190 degrees F. for just a few minutes, 
then cover with fresh vinegar to bring the acidity up to 3 per 
cent or more, you will stop the spoilage right where it is.’’ 

We also analyzed the sample of water mentioned in the 
above letter, and reported as follows: 

Parts per 100,000. 


nn RE A IE ee ee) eT eT eee 75 
NL sis 2 oh a wes bin a SATS bi & 0/0 96. ane: 2ous, oS 1.50 
Magnesium Carbonate ............c.cceees 21.09 
Megnesium Gainhkate ...........0csccccces 16.68 
CE COD: 6.6.5 55.0 50s ccccdomees be cad 74.81 
SE ile oe SEK Uy 5:0 40-0 o0'0:0.46:00. 4 10.38 
I Ess tao. 5 Sas! 4-0. A oleiove. 4 iain. sees b-08 2.59 
Loss on ignition (organic matter).......... 1.25 


Total solids by evaporation................ 
Analysis shows the water to be very hard, there being a very 
large amount of seale forming salts present, the scale forming 
salts being the iron, silica, magnesia as carbonate and sulphate, 
and the lime or calcium sulphate. So much of the hardness is 
present as permanent hardness (or as sulphates) that it is 
strange you do not complain of the formation of hard seale 
rather than of a fine powdery deposit which would be more 
characteristic of temporary hardness where the scale forming 
salts are present as carbonates. This water should certainly be 
treated for boiler use on account of the large amount of seale 
forming salts. Feed water heaters would not be of very much 
value with this water on account of the fact that only a small 
amount of hardness (only that due to magnesium carbonate 
and the iron) would be precipitated out on heating. The em- 
ployment of a good boiler compound, with frequent blowing off, 
would help a great deal in connection with the use of the water 
for boiler purposes, and if you do not have any preference we 
can advise you the name of a boiler compound which will no 
doubt give you excellent satisfaction. This compound would 
also correet any tendency of the water to foam, though as 
stated we do not see, from the character of this water, why you 
should have much trouble from foaming, as such trouble usually 
occurs where a great deal of sodium salts, such as sodium car 
bonate, are present. If you have been using soda ash in your 
boilers to prevent the formation of scale, foaming might be 
caused by the use of an excess of soda ash. The amount of 
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chloride in the water is low and the water should not have any 
corrosive properties for boilers. The amount of organic matter 
indicated is low and there is no evidence of pollution, so that 
the water should not be objectionable for factory purposes, 
except where a hard water is not desirable. For instance, this 
water would not be very good for the preparation of brine for 
vegetables which are to be cooked or processed, such as peas, 
string beans, asparagus, ete., but for pickle work, where the 
water is used cold or at most only slightly warm, the water 
should not be at all objectionable, in fact a hard water like 
this would in part take the place of alum. Objection to its use 
in the case of vegetables such as peas, string beans, etc., which 
are processed, is due to the hardening action which is not de- 
sirable in the case of vegetables. ’’ 
Analysis of Vinegar. 

We give below the results on two samples of vinegar analyzed 

within the past few days: 


Sample No. 1. Sample No. 2. 


y MPT e eT Cee ee 4.80% 4.02% 
Solids PO eg ap ere ree 2.28% 1.68% 
Per cent reducing sugars in total solids. .... 45.7 % 
ee on uid 600 debleeentatnes ees 28% 26% 


Alkalinity ash, water soluble ash from 
100 ¢.c. vinegar required tenth normal 
acid for neutralization ............. 

Phosphoric acid, water soluble ash from 


100 e.ec. vinegar contained phosphoric 
A | Sores Sree Pee 19.6 mg. 4. mg. 
Polarization ........0scsescceesseces +4.2 —1.5 


Lead test in the ease of sample No. 1 was normal, and in 
the case of sample No. 2 was also normal except somewhat light. 

In regard to sample No. 1, this vinegar is very abnormal 
as regards polarization, the United States standards specify 
that cider vinegar shall be laevo-rotatory, while this sample is 
quite strongly dextro-rotatory on polarization. Alkalinity of 
the water soluble ash is also quite deficient; the United States 
standards place the minimum at 30 ¢.c. tenth normal acid to 
neutralize the water soluble ash from 100 ¢.e. vinegar, as 
against 22 ¢.c. for this sample. There is practically no change 
in polarization on inversion, and from the poiarization and 
other characters we should judge that the sample was prepared 
from apple stock, but probably from badly heated and fer- 
mented apples, or else from second pressings which had been 
permitted to ferment and heat. The vinegar certainly would 
not pass inspection either in regard to polarization or alkalinity 
water soluble ash. The color of the sample is quite high, but 
we did not obtain any positive reaction for caramel or other 
added color and judge that none had been employed. Where 
apple pomace is exposed to the air some little time before press- 
ing, after grinding, or where pomace should be exposed and 
after pressing worked up later, if the pomace had not been 
heated to destroy the enzyms the juice obtained would be very 
dark, giving a dark colored vinegar which our examination 
would indicate would account for the color in this case. 

In regard to vinegar sample No. 2 this is, of course, de- 
ficient in water soluble phosphoric acid and the reducing sugars 
are high, although within the limit prescribed by the United 
States standards, which specify that reducing sugars shall not 
exceed 50 per cent of the total solids. As advised you pre- 
viously, however, when reducing sugars are high, even if slightly 
under the minimum permitted, the vinegar becomes suspicious. ’ 


OF INTEREST TO CATSUP MANUFACTURERS. 

How to put up tomato catsup without. preservative? How to 
prepare and store away pulp so that it will.retain its natural 
color and flavor? These.are questions which are of vital in- 
terest to every catsup manufacturer. To be sure, the national 
law permits the use of benzoate of soda as a preservative, but 
the amount permitted is limited, and since the means of de- 
termining the exact amount of benzoate present in a catsup 
have been perfected the catsup maker cannot use an excessive 
amount of benzoate and have his goods pass examination by 
the food authorities. Those of our readers who have been 
keeping track of the State Food Bulletins have no doubt noticed 


how many brands have been found which contain more the 
one-tenth of 1 per cent benzoate of soda, and the eomparatinue 
few brands found to be legal. This is due to the fact thes 
under ordinary conditions the amount permitted is not oui. 
cient to keep catsup unless the manufacturer resorts to steriliza. 
tion, and if that is necessary there is nothing to prevent him 
going one step further and make his catsup entirely free from 
preservatives, although he must use vinegar, salt, sugar and 
spices in sufficient quantity and in the right combination to 
take the place of benzoate—in fact, a preserving agent is 
absolutely necessary; if not one agent, then another, Coneen- 
tration plays a prominent part. The greater the concentration 
the less amount of the so-called condimental preservatives is 
necessary ; but in proportion to the water present the percentage 
of condimental preservatives must be within safe limits as 
preservative agents, that is, the acidity must be high enough 
in proportion to the water present, to prevent the growth of 
yeast, molds and bacteria. 


Proper Care of Tomato Pulp. 


These methods have been so perfected that any manufacturer 
who desires to dispense with benzoate of soda can do go 
without increasing the cost of his catsup materially; the prin- 
cipal extra expense is in the labor involved in sterilization and 
in the greater concentration. 

The proper care of tomato pulp so that it will retain its 
flavor and color without the use of benzoate is interesting to 
catsup manufacturers, -because many of them do not prepare 
the pulp themselves, but have been in the habit of purchasing 
it on the open market from canning houses. Heretofore some 
of this pulp has been made from cores, peelings, culls and 
juice from the filling machines in tomato canneries. The pulp 
is put into some kind of a receptacle such as a tank or porcelain 
lined box, heated to boiling to break the foam and then it is 
run through a Cyclone machine to remove seeds and skins 
allowed to stand, the water withdrawn and the concentrated 
pulp is then barreled and sold at so much per barrel. Now 
since we have an official definition for tomato catsup this kind 
of pulp from canning factories can hardly be made up into a 
finished catsup and properly called ‘‘tomato eatsup,’’ since it 
would not be in accordance with the definition given in Cireular 
No. 19 of the office of the Secretary of Agriculture. There 
would be no objection to its use if it is good material pro- 
viding the product is properly labeled. The word ‘‘tomato’’ 
will have to be eliminated so that the article made from such 
pulp cannot compete with catsup made from whole tomatoes. 

We have seen large quantities of pulp put up according to 
the method described here and it always becomes more or less 
discolored when stored in barrels, the discoloration resulting 
from the action of the tannic acid from the wood, and there is 
a corresponding loss of flavor. In the tomato season, if 
promptly worked up, such pulp makes a rather good catsup 
under a first-class formula, but after the pulp has stood in 
barrels for several months nearly all of its original color and 
flavor have disappeared, and it simply becomes a medium for 
heavy spicing and the use of flavoring materials to make a 
marketable article at all. In itself it is almost valueless. That 
fine tomato flavor so much desired in catsup has disappeared 
and the disagreeable flavor has to be covered up with heavy 
spicing, so that it does not resemble tomato catsup very much. 
If such pulp would be properly taken care of there is no reason 
why it could not be made into a very good and salable catsup 
throughout the year, and to accomplish this result we would 
recommend the 5-gallon inside enameled cans for storing the 
pulp. On first consideration it would seem that such cans 
would be more expensive than barrels, but when you take into 
consideration that good barrels are costing more and more 
each year, and the life of a barrel is hardly more than a 
couple of years, while a can with proper care will last five or 
six years, it can be readily seen that the cans are no more 
expensive than barrels besides giving better results. The canned 
pulp may also be sterilized and no preservative is necessary. 
It is possible to put away pulp in barrels without benzoate or 
any other chemical preservative than good salt. About ten 
pounds of salt to a properly steamed barrel of pulp will keep 
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We manufacture solder of all kinds, Bar, Triangle, Wire and Drop. We 
have been making solder for thirty-five years and 
The quality is regular, always the same; we guarantee it. 
us regarding your 1909 wants and we will tell you something interesting. 
We will save you money. 


CARDINER METAL CO., 454-456 W. LAKE STREET, CHICAGO 
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No. 24, Automatic Junior; Capacity, 3 Lines of 
Canning Machinery 


“x You Can't Saw Wood * Hammer 


Nor can you obtain the most efficient and economical 


fuel gas without the 
U. S. CAS MACHINE 


Don’t Experiment but buy the U. S. which has proven its re- 
liability for more than 10 years in the largest canneries 
and can making plants in the country. 


Uses Low Gasoline Without Waste. 

Clean, Hot Gas at any pressure desired. 
Indestructible and absolutely automatic. 

A money saver every hour you use it. 

No air line required. 

We use your main gas line already installed. 


Meets all the requirements of the modern canning plants 
and does not affect your Insurance. 


SHIPPED ON ABSOLUTE APPROVAL 
SATISFACTION GUARANTEED 


GF U.S. GAS MACHINE Co. “zs: 









































Patented March 2d, 1909. Patent No. 914234. 


Improved 1909 Stamper 


Is not an experimental machine, but is used by all the 


leading canners. It will stamp narrow-rimmed bean 
cans without discoloring the beans; it will also stamp 
damp cans or cans containing syrup goods. The ma- 
chine is solidly built and has improved firm-holding 
type holders that can be changed quickly. It can be 
adjusted for low flat No. 2 cans or tall No. 3 cans 
without loss of time. The machine is fully guaranteed 
and any improvements made will be furnished free for 
five years from date of purchase. Over 300 machines 
now in use. 


PERFECT CAN STAMPER CO. 


LE ROY, N. Y. 











The String Bean Cutter that Cuts 





You do not have to run the Beans through but ONCE to 
CUT them. (No sorters required to sort out the beans that 
are not cut.) 

Let me send you a Smith-Townsend String Bean Cutter on 
trial in your own factory. 





Manufactured by Z. P. TOWNSEND, Sauquoit, N. Y. 





-eeeeFOr Sale by..... 


W. H. Smith United States and Canada Le Roy, N.Y, 






































36 THE CANNER AND DRIED FRUIT PACKER. 


it fairly well for several months. There is a gradual disinte- 
gration of the natural sugar of the tomato, however, and in 
time it is almost entirely converted into lactic acid, even in 
the presence of the salt. 

Benzoate in Catsup. 

Formulas for making catsup from such pulp and also pulp 
from whole tomatoes have been worked out. It is no longer 
necessary to use benzoate of soda, although it is an accepted 
fact that a better catsup can be made with benzoate than 
without it. So much has been written against benzoate of soda 
and the prejudice against-it has become so strong in the minds 
of the retail grocers and the consuming public that it is prac- 
tically under the ban now. In some states its use is prohibited 
by law, but the great factor is the prejudice of the consumer, 
and this will compel manufacturers who desire to keep abreast 
of the times to dispense with its use. The consumer will have 
to,pay more money for his catsup, the same as he is paying for 
all other food products, but as long as he can pay the price the 
manufacturer will be in position to furnish him what he de 
mands. There will undoubtedly be a reaction in the future the 
same as there was in the case of sugar. There was a time when 
the consumer was led to believe that sugar was harmful, and 
in some countries, notably in Germany, the prejudice against 
sugar exists even to this day. That theory was exploded by 
physiological investigation, and this theory that benzoate of 
soda is harmful has also been exploded, and the prejudice which 
was created during the agitation will in time be removed. In 
the meantime, however, manufacturers will do well to ‘‘ get 
in line.’’ Those who desire to do business and increase their 
sales will have to discontinue the use of benzoate, temporarily 
at least. Bulk catsup cannot be put up without benzoate unless 
it is concentrated to almost a solid mass and fortified with 
vinegar to a point where no organisms will attack it. This 
overdose of vinegar, sugar and spices will interfere with its 
flavor as well as inerease the cost so that bulk catsup is prae- 
tically doomed if benzoate cannot be used as a preservative. 
OF INTEREST TO CONDENSED AND EVAPORATED 

MILK MANUFACTURERS. 
—-—- - May 24, 1909. 
National Canners’ Laboratory. 

Gentlemen: We are sending you one tin of condensed milk. 
Kindly examine same and let us know if it is a full cream milk, 
and if not let us know the percentage of cream or butter fat it 
contains. Yours very truly, —- ‘ 

Our reply to the above follows: ‘‘Analysis of sample of 
condensed milk submitted gave the following results: 

ee SP ee ee eee 32.91% 
Butter fat 8.82% 

The sample would materially exceed the United States stand- 
ard for condensed milk as regards milk solids, which specifies 
28 per cent. The requirement of 27.5 per cent of the milk 
solids to be butter fat would just about be met in this case, 
though the fat present would be appreciably in excess of that 
required for condensed milk which only meets the standards 
as regards milk solids. We should consider the sample sub- 
mitted full cream milk.’’ 

A sample of condensed milk submitted from another firm we 
analyzed with the following results: 


Wotel watt GONE. oo ccc cc cea sess cs ee een 
POR se ctkra ld 00.4 8 4c 3 pa kei ekour 10.93% 
De. . cudbssdthcekeads Céswenesee vue Phas 79% 
WOR IN ook 3 6 esi cs ccc ck bat cheemeess 14.92% 
Pe PP RS re er, eee ee 2.25% 


No starch, gelatin or other filler was detected. 


Another subscriber writes us as follows: ‘‘We are sending * 
you three samples of condensed milk. We are anxious to ino 
the total amount of milk solids, not fat, and the amount of 
butter fat contained in each sample, also the amount of milk 
sugar contained in each sample and the amount of cane sy ar 
in the sample of sweetened condensed milk. If possible ye 
would also like to know if the cane sugar added was granulated 
pulverized or brown sugar. Then we are particularly anxious 
to find out if there is any adulteration, such as starchy syb- 
stance not contained in milk in sample marked No, 2.’? 

We replied as follows: ‘‘ Reporting upon the three samples 
of condensed milk we find as follows: 

Sweetened, 


No. 1, No. 2, No. 3, 

Percent. Percent. Per cent. 
Db 6 adiaeoneeeeeas 1.05 1.55 6.75 
i eee 18.61 15.16 12.24 
re a 12.14 10.48 9.41 
DR x cbaeieiuacseens 2.75 2.18 1.73 
| eee ee yes $1.05 
Milk solids, not fat. .33.50 27.82 23.38 


In regard to any starchy. adulterant in sample No. 2, would 
state that no evidence of a starchy or other filler was de- 
tected, the milk solids in this case, such as ash, fat, milk sugar 
and proteids correspond almost exactly with the solids obtained 
by evaporation, confirming the tests showing no adulterants to 
be present. In regard to the character of the sugar used in 
the sweetened condensed milk, will state that examination 
would indicate this to be a good grade of cane sugar, but it 
would be impossible to state whether pulverized or granulated 
sugar. The examination would indicate that brown sugar had 
not been used unless same was very highly purified, consisting 
of but little else than cane sugar and some moisture. 


FOR SWEET CORN GROWEBS. 

Superintendent Fred W. Dusold, of the Dyersville, 
lowa, plant of the Waterloo Canning Company, has 
sent out postcards, on which were printed the follow- 
ing suggestions to corn growers, to all farmers with 
whom the company has made contracts this season: 
It is getting close to sweet corn planting time, 

Dig deep. Turn the furrows well over, 
Better one acre thoroughly plowed, dragged and well fertilized, 

Than a dozen skimmed over. 


The cream of your farm does not come up, 
Unless it is turned up, 

And he succeeds best, 
Who puts his spade in the deepest. 


Take out the weeds, watch well the wild spots, 
Remove each stone that shows; 

Plant Country Gentleman sweet corn, 
And tend the plant that grows. 


And so, a rolling stone gathers no moss, 
But it isn’t the moss we are after; 

It’s YOU, to get your SEED CORN at the canning factory, 
And to show you that every kernel will grow. 





If you want to sell or buy used canning machinery, use a 
CANNER Want or For Sale ad. 
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OUR AUTOMATIC 
Wire Bail Forming Machine 


automatically cuts off the wire, forms and barbs the hooks on 
the ends of the bail to prevent slipping from the ears when put 
on the pail or can. The machine is adjustable to any size. 
The bail can be made in any form desired. 

The machine produces round bails. 

The capacity of this machine is from thirty-six to fifty thousand 
finished bails per day of ten hours. 


THE CHAS. STECHER Co. 
Not Incorporated 
23 South Jefferson St., CHICAGO, ILL. 
Designers and manufacturers of special automatic ma- 
chinery, machine tools, presses and dies; also manufac- 
turers of can-earing machinery. 
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200,000 CANS CAPPED & TIPPED 
AT A COST OF $8.00 FOR FUEL 


The “ F. P.”” Gas Machine generates a gas unsurpassed for producing heat 
and light, therefore is especially adapted for canners’ use. 
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The Above Cut Shows the Complete Machine 


Requires no attention after starting. 

No Blower or other power required. 

Made of Copper, water or gasoline will not corrode it. 
“F. P” Stands for “Fool Proof’’ and “Fire Proof.” 
Over 60,000 machines in use for lighting. 


_ For use in heating Steels and Tipping irons, all that is required is the [proper burners 
which we make. 


The Machine will pay for itself in two seasons, not considering the amount of labor saved 
and the better work performed, in comparison with other gas machines. 


We will give you a 30 day free trial and if not satisfactory you may return it. 
We do not want your money unless you receive full value for it. 
Write today for full particulars. 


INCANDESCENT LIGHT & STOVE CO. 


427 E. Pearl Street, Cincinnati, Ohio 


_ The Ayars Machine Co., of Salem, N. J., selected an ‘‘ F. P.’’ Gas Machine for heating the steels on their capping 
machine and lighting their booth at the Canners’ Convention at Louisville, 1909. They were highly pleased. 


‘ The Sprague Canning Machinery Co. are lighting their factory at Hoopeston, Ill., with five ‘‘ F. P.’’ Gas Machines, 
discontinuing the use of their own electric light plant. 
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GREAT NEW PLANT OF THE UNITED STATES PRINT- 
ING COMPANY NEAR CINCINNATI. ; 

With this issue we present a colored illustration of 
the new label printing plant of The United States 
Printing Company, which plant just completed is lo- 
cated at Norwood, a suburb of Cincinnati, Ohio. 

The company for many years has operated two fac- 
tories in Cincinnati, but about two years ago the vol- 
ume of its business had expanded to such an extent 
as to require additional space. The directors of the 
company then decided to construct a model plant of 
sufficient size to provide for the company’s increasing 
business and to include in its specifications the most 
modern personal accommodations for its large force 
of skilled workmen. Norwood is a modern, clean, 
picturesque suburb of Cincinnati, located about seven 
miles from the heart of the city, with excellent trans- 
portation facilities, and in order to give its working 
force the benefits to be derived from living and own- 
ing homes in such a desirable and convenient place, it 
was decided to locate there. 

A ten-acre block, an ideal site, was purchased and 
the construction of the new plant was commenced 
about a year ago. During the last six weeks the re- 
moving of the machinery and stock from the build- 
ings in the city has been in progress, and on May 
22nd the final department, the office force, was trans- 
ferred and duly installed in the commodious quarters 
reserved for that purpose in the main building of the 
new plant. This main building is four stories and 
base, 300x377 feet, and is of reinforced concrete con- 
struction, with brick facing. It is strictly fireproof 
throughout. In this building are housed all depart- 
ments excepting those of steam and power and one 
other, for which a separate building was constructed. 

This is unquestionably the largest label printing 
plant in the country, if not in the world, and it is said 
that with the present capacity, facilities and accom- 
modations, the company will be able to meet the re- 
quirements of the most exacting purchaser of its prod- 
ucts. While label-printing, from the ordinary high- 
grade colored work to that of fine gold bronze printing 
and embossing, is its chief specialty, it does a large 
business also in folding boxes, booklets, posters, ad- 
vertising cards, cut-outs, and an almost endless variety 
of other forms of colored advertising work. 





FIRE DESTROYS ASPARAGUS CANNERY. 

The plant of the Pacific Asparagus Company at Mid- 
dle River, Cal., was destroyed by fire a few days ago, 
but the officials of the company made arrangements 
immediately to continue packing at Rio Vista and 










Sacramento. As sufficient asparagus was bought to 
° ° S 

run on, advices stated that it was not probable the fire 

would make any difference in the plant’s total 

put. 


out- 


CONDENSED MILK FOR CHILDREN—NO PRESERVA. 
TIVE USED—SECRETARY WILSON’S VIEWS 

A consumer, who states that he has eaten more than 
3,000 cans of condensed milk and always places the 
contents of each in a glass jar as soon as the can is 
opened, in a communication addressed to the Chicago 
Daily News, says: " 

Where one child loses its life from using condensed milk 
probably several thousands die from the use of milk in its 
natural state. The germs that kill can be eliminated by 
sterilizing. Readers of the Daily News can send a postal 
card to Secretary Wilson, Agricultural Department, Wash- 
ington, D. C., for instructions as to the best manner of 
sterilizing. The gist of it is, place a thermometer in the 
milk, over a steady fire, and keep the heat at 155 degrees 
for twenty-five minutes. Never allow it to boil. 

The use of condensed milk by children has one fault that 
does not apply to adults. Secretary Wilson writes me: ‘It 
is a well-known fact that condensed milk causes rickets in 
children.’’? Notwithstanding this fact, many billboards in 
Chieago say, ‘‘Best for infants.’’ Well, in comparison with 
unsterilized milk, that statement is correct. The makers of 
condensed milk should have printed on their cans in many 
languages what other foods infants should eat. These in- 
structions, if followed, would prevent rickets. 

The above was shown to a prominent condensed 
milk manufacturer, who stated that “condensed milk 
no matter by whom packed is not sterilized. It is pre- 
served with sugar and is poured into the cans at a 
low temperature, after the cans have been labeled. The 
cans are then soldered up and are never sterilized or 
heated in any way. 

“Now, when it comes to unsweetened evaporated 
milk, no matter by whom packed, it is sterilized, and 
it is the sterilization that keeps it from spoiling, as it 
contains no sugar or any other preservative.” 

In this connection the following unsolicited letter on 
the subject of evaporated milk, which appeared in a 
recent number of the Van Camp Packing Company’s 
magazine, “S. M. B.,” is interesting : 

; Minneapolis, Minn., March 3, 1909. 
Van Camp Packing Co., Indianapolis. 

_Gentlemen:—During the month of August, 1908, our then 
eight-months-old baby girl was stricken with serious bowel 
trouble, brought on by milk we were using which was fur- 
nished by our local milkman. We changed milkmen, but this 
seemed to help little, if any. It was about this time you 
were advertising Van Camp’s Sterilized Evaporated Milk so 
extensively in Minneapolis. Our first can was purchased 
with a free coupon taken from the Minneapolis Daily 
Journal. ; 

We fed the milk to the little one, with the result that she 
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““STORAGE FACILITIES” 
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YOU NEED THE BEST CAN MARKER THAT MONEY CAN BUY. 


Order it now and get the matter off your mind. 

RYDER CAN MARKER 
Simple in construction. Easy 
and positive in action, Ready 
for first and every can. Type 
changes for different grades 
instantaneous, Adjustment to 
different size cans quick and 
accurate. Equipment of type- 
holders and rubber type com- 
plete with every machine. 
Minimum of ink evaporation 
and type renewals. Mechani- 
cally designed and mechani- 
cally built. Fully tried out in 
? nine different factories in New 
York State, season '08. Perfect 
in efficiency. Lasting in dura- 
bility. Fully guaranteed. 
Send for list of users, testimonials, etc. 


S. M. RYDER & SON, “Sis? New York 


Sprague Canning Machinery Co., Western Agents, 5 Wabash Ave., Chicago 
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began to improve within twelve hours from the first feed- 
ing, and in five days time the bowel trouble had entirely 
disappeared. It is needless to say we have used Van Camp’s 
Milk ever since. The little one is doing fine on it. We wish 
to thank you very kindly for introducing it in our city, and 
particularly for that first ‘‘free can.’’ 
Mr. AND Mrs. CHAS. A. GARNER. 
3105 Eleventh Avenue South. 


MEETING OF NATIONAL WHOLESALE GROCERS’ AS- 
SOCIATION CONVENES AT DETROIT. 

The National Wholesale Grocers’ Association of the 
United States is holding its annual convention this 
week at Detroit, Mich., with a large attendance of job- 
bing grocers and persons engaged in kindred lines 
from all parts of the country. 

The first session was scheduled for Wednesday, 
called to order by Wm. Judson, of Grand Rapids, 
president of the association, and there was scheduled 
an address of welcome by Mayor Breitmeyer. In- 
cluded in the first day’s business were the reports of 
the officers, the executive committee and board of di- 
rectors, as well as the report of counsel. 

Address of Theodore F. Whitmarsh, Second Vice-President. 

Second Vice-President Whitmarsh, of New York, 
reported, in part, as follows: 

he second article of our constitution was intended to 
eliminate or minimize those practices which are considered 
inimical to the proper conduct of business. At this point 
we are confronted with what appears to be the most serious 
situation which we have ever been called upon to face. A 
movement has recently been begun and strongly advocated, 
the object of which is to give manufacturers and packers 
power to prevent the jobbers selling manufactured goods 
under their own labels. Bills have been introduced in many 
of our state legislatures to compel the jobber to put the name 
of the manufacturer or packer on every package distributed 
by him. It is a pleasure to report that through the efforts of 
your Pure Food and Legislative Committee, assisted by your 
able counsel, every effort of this kind thus far has been 
defeated. It would appear advisable for this convention to 
take some action on this proposition, having in view the 
thwarting of any such legislation. 

The third article of your constitution purposes to establish 
harmonious relations between the manufacturer, jobber and 
retailer, to the end that the jober may be universally recog- 
nized as the best channel through which the manufacturer 
may distribute his products. This third article is freighted 
with an importance which makes it imperative that it be 
thoroughly discussed at this convention. That the jobber is 
the best medium for the distribution of the manufactured 
product is, we believe, a thoroughly demonstrable proposi- 
tion. From the standpoint of business expediency it is to 
the best interests of the manufacturer to recognize the jobber 
as his natural ally and friend. To convince the manufacturer 
of the wisdom of this article should be the aim of every mem- 
ber of this association. In carrying on this campaign of 
education we need not, or should not have recourse to any 
form of compulsion. On the contrary, our success must de- 
pend upon the ability of our members to bring the manu- 


2) The Eby Fruit Knife 


Use the knife for both coring and 
peeling. They will pay for them- 
selves in a few hours’ work. Dorot 
handle the tomatoes twice. . You 
lose time and spoil the quality of 
\ the fruit. If you are a canner, a 
Bsample knife will cost you very little. 
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facturers to an understanding of its expediency and justice. 
Many manufacturers have already adopted the policy of 
distributing their entire output through the medium of whole- 
sale grocers. The question for our determination is what 
policy shall the association pursue with reference to the best 
means to effectuate the principle set forth in this third 
article. Sound arguments, based upon facts which have been 
verified by experience, afford the most effective methods of 
achieving results. To convince the manufacturer that we 
afford the most economical channel for distribution; to in- 
duce him to try the experiment and thus prove it will work 
as much to his benefit as to the jobber’s; in short, to en- 
deavor to establish the fact that the third article correctly 
states the policy that will best serve the interest of both 
manufacturer, jobber and retailer. These should be our argu- 
ments. If the application of this principle will not result in 
financial gain to the manufacturer it is absurd of us to ex- 
pect him to endorse it. If in fact the wholesale grocer is 
the most economical channel of distribution let us endeavor 
to convince manufacturers of that truth. If the association 
is right in its attitude, results and experience will in the 
future convince manufacturers of that fact just as it has con- 
vinced them in the past. 

The program for today and Friday, the closing day 
of the meeting, is as follows: 

Thursday, June 3.—11:30 a. m., convention called to order; 
report of committees; Resolutions, Mr. Fred R. Drake, chair- 
man, discussion; Ways and Means, Mr. E. H. Sayre, chairman, 
discussion; Pure Food and Legislative, Mr. Theodore F. 
Whitmarsh, chairman, discussion; Contracts, Mr. John C. 
Mahlan, chairman, discussion; Free Deals, Mr. Samuel Ma- 
hon, chairman, discussion; Uniform Bill of Lading, Mr. Theo- 
dore F. Whitmarsh, chairman, discussion; Reciprocal Demur- 
rage, Mr. A. A. Sprague, 2d, chairman, discussion; Tobacco, 
Mr. W. N. Todd, chairman, discussion; Special Committee on 
Uniform Tares, Mr. W. I’. Bode, chairman, discussion; 2 p. m., 
Membership, Mr. Robert G. Bursk, chairman, discussion; 
Purchase Discount, Mr. 8. B. Steele, chairman, discussion; 
Sales Discount, Mr. Fred R. Drake, chairman, discussion; 
Manufacturers’, Mr. F. W. Hannahs, chairman, discussion; 
Conference, Mr. Walter B. Timms, chairman, discussion; 
Retail Grocers’, Mr. D. H. Bethard, chairman, discussion; 
Food Guaranty, Mr. Walter B. Timms, chairman; discussion; 
addresses, Mr. Charles 8. Crary, president National Canners’ 
Association; Mr. Andrew Ross( president American Specialty 
Manufacturers’ Association; Mr. John A. Green, secretary 
the National Association of Retail Grocers; Mr. Frank L. 
Deming, president National Canned Goods Brokers’ Associa- 
tion; Mr. Guy W. Rouse, president State Officers’ Associa- 
tion; 8:00 p. m., annual subscription dinner at the Hotel 
Cadillac. 

Friday, June 4—10 a. m., convention called to order, unfin- 
ished business, new business, election of officers, election of 
directors, appointment of executive committee, selection of 
place for holding next annual meeting, adjournment. 


SINGAPORE PINEAPPLE DUTY. 

Eastern advices say that it is understood that repre- 
sentations were made by importers that the proposed 
increase in the duty on Singapore canned pineapple 
will not be made. 











©. E, McMEANS, 
Am. Soc, M,. E. 


CHAS. A. TRIPP, 
Am. inst. E. E. 


HicHleans & Tripp 


ENGINEERS 


MECHANICAL oe ELECTRICAL 
MACHINE DESIGNERS 





Design and Superintendence of Construction of 
CANNING PLANTS 


Special Conveyors and Handling Systems. 
INDIANAPOLIS 


607 State Life Bldg. 
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PHILLIPS SUCCEEDS VAN HOOSE AS SOUTHERN 
JOBBERS’ PRESIDENT. 

The election of officers of the Southern Wholesale 
Grocers’ Association at the convention of that organi- 
zation at Hot Springs, Ark., last week, worked a com- 
plete change in its official control. Samuel H. Phil- 
lips, of Memphis, Tenn., was elected president of the 
association in place of Mr. Van Hoose, who previous 
to the convention had made every effort to secure his 
own re-election. 

The newly elected officers are: President, Samuel 
H. Phillips, of Memphis, Tenn. ; vice presidents, T. H. 
Scoville, of Shreveport, La., and Lloyd Harper, of 
Selma, Ala.; treasurer, W. W. Mallory, of Memphis, 
Tenn.; advisory board, Tom. C. Davis, of Arkansas ; 
J. H. McLaurin, of Jacksonville, Fla.; B. B. Earn- 
shaw, of Washington, D. C.; A. F. Pendleton, of Val- 
dosta, Ga.; W. T. Reeves, of Tupelo, Miss.; R. A. 
Morrow, of Monroe, N. C.; J. C. Wolburn, of Charles- 
ton, S. C.; J. A. Sloan, of Columbia, Tenn., and Mar- 
shall L. King, of Alexandria, Va. 

The convention was marked by much discussion of 
a useless and dilatory nature, and finally some of the 
most important matters which are usually acted upon, 
including various resolutions, were referred to the new 
advisory board with power to act as deemed best with 
regard to them. The only definite resolution adopted 
was one suggested by the secretary of the American 
Specialty Manufacturers’ Association, endorsing the 
work of his organization and advising the members to 
co-operate so far as they felt free to do so. 

It was decided to hold the next annual convention of 
the Southern Wholesale Grocers’ Association at Chat- 
tanooga, Tenn. 


CALIFORNIA CANNED GOODS AND DRIED FRUIT 
BROKERS’ ASSOCIATION FORMED. 

An association of brokers has been formed in San 
Francisco, comprising such brokers in northern Cali- 
fornia. There is a similar organization in southern 
California, and a movement has been on foot looking 
toward an organization with headquarters at San 
Francisco to embrace the brokers doing business with 
the wholesale grocery trade in that market. 

Permanent organization has been effected and the 
association is known as the California Association of 
Manufacturers’ Representatives. There is some dis- 
satisfaction over this title and the name may be 
changed. The president of the association is Walter 
M. Field; vice president, H. H. Henrici; secretary, 
Oscar Hoffman; treasurer, C. E. Cumberson. and 





these officers, with the addition of Charles 
form the executive committee. 

The association is fortunate in the selection of Mr. 
Field as president, as he is well known as being much 
interested in association matters, and is an active and 
popular factor among the brokers in California. Mr. 
Field as well has had considerable experience in sim- 
ilar lines, having been a vice president of the National 
Canned and Dried Fruit Brokers’ Association, and at 
present is a member of the executive committee of the 
Canners’ League of California. 

It is the intention of the new brokers’ association to 
affiliate and work with the National Brokers’ Associa- 
tion, and through organization make an effort to cor- 
rect some of the abuses existing in the trade in this 
line on the Coast. 


Hale, 


FIRE DESTROYS FRESNO PLANT OF FRUIT CANNERS’ 
ASSOCIATION. 

The Fresno factory of the California Fruit Can- 

ners’ Association was ‘destroy ed: by fire Tuesday night, 

May 25. The cannery proper was in a one-story frame 


building. It was there that the fire is believed to have 
started. That department was burned to the ground, 


and the warehouse, in which was stored a quantity of 
canned goods, principally peaches, was destroyed. The 
Fruit Grower, in speaking of the fire, says that “A 
two-story brick building, in which was located the 
expensive raisin seeding machinery of the plant, was 
practically gutted and the machinery destroyed. There 
were two or three hundred tons of raisins and dried 
fruits in the storage rooms, which were ruined by 
smoke. Quite a quantity of buyers’ raisin cartons was 
also burned. These, however, the company says, were 
covered by insurance, and buyers will have ample 
time to secure their supply before the new pack be- 
gins. 

“We are informed by the officers of the association 
in San Francisco that the loss of the Fresno plant will 
not interfere in any way with its spot or future busi- 
ness other than the necessity for transferring some 
shipping orders to other of the company’s many plants. 
That will only amount to a few days’ delay in ship- 
ping those particular orders. It is possible that the 
raisin seeding plant may be built and put in shape 
for this season, but the cannery will not be replaced 
before next year.” 

The buildings and stock were fully insured. No 
difficulty is anticipated by the association in caring for 
the business of the coming season. 

















HAMILTON COPPER AND BRASS WORKS 


COPPERSMITHS 

[IESTABILISHED 1882 
Builders of reliable Copper Steam Jacket Kettles and Steam Jacket Tilting 
Kettles that are honestly constructed out of pure heavy copper. 
manufacturers of Copper Dippers, Brass and Copper Coils and Copper 
and Brass goods of every description for the Canner. 








Also 


Write for Prices 


HAMILTON, 





OHIO 
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Modern High Speed Gan Making Machinery 


For Sanitary Gans and 
Packers’ Cans 





HIS can testing machine is absolutely 
reliable and is entirely automatic, no 
attendant being required. NO WATER 
IS USED in connection with the machine, 
thus leaving the cans bright and clean, and 
also eliminating the use of a can dryer. 
It is easily and quickly adjusted for sizes, 
and will insure positive results at all times. 


White us for further particulars. 


32nd St. and Shields Ave., 


CHICAGO, ILL. 
Automatic Air Pressure Tester 











FIRE INSURANCE AT CANNERS’ EXCHANGE 


LANS orus ADVISORY COMMITTEE 
ING B. WARNER, Attorney and Manager FRANK VAN CAMP, Chairman CHAS. 8. CRARY, Treasurer 
ndianapolis, ind. oopeston, ° 
5 Wabash Avenne GEORGE G. BAILEY WM. R. ROACH 
CHICAGO Rome, N.Y. Hart, Mich. 


L. A. SEARS, Chillicothe, Ohio. 


Officially Endorsed by 
THE NATIONAL CANNERS’ ASSOCIATION 


THE SUCCESSFUL MAN 


not only sees an opportunity, but takes advantage of it promptly. 


Canners’ Exchange saved Subscribers approximately 80 per cent of their 
earned premiums for the year 1908. 


Your opportunity for the 1908 saving has slipped away. Are you going 
to allow the 1909 saving or any portion of it to slip away also? 


Canners’ Exchange has assumed large proportions and your interests 
demand that you become subscribers. 


Do not lag behind. We have already demonstrated success. 








For full information, address 


LANSING B. WARNER, Attorney and Manager 
5 Wabash Avenue, CHICAGO 
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NEW CAN COMPANY INCORPORATED. 

The Ross Can Company of America was incor- 
porated at Albany, N. Y., a few days ago. The re- 
port on the incorporation failed to state whether the 
new concern would manufacture packers’ cans or gen- 
eral commercial packages. The principal office of the 
Ross Can Company of America is at Glencove, Long 
Island. The capital is $1,000,000, with stock at par 
value of $100. 

The directors include Henry Edmunds, of West- 
minster, England; J. K. Clark and J. C. Powers, of 
New York. Other directors are A. R. Bremer, of New 
York; H. O. Patterson and F. L. Gross, of Brooklyn, 
and A. F. Furst, of Cedarhurst. 

VERY FEW STATE CANNERS CARRYING CORN. 

It is stated by some authorities that there are not over 
ten packers in the state who are carrying spot corn. 
The largest holder declines to accept less than 7oc f. o. 
b. and none of the others, it is stated, would accept a 
bid under 65c. The entire holdings of state packers 
are estimated at about 125,000 cases, which is claimed 
to be the smailest carry-over at this season for many 
years.—Journal of Commerce. 


MORE TINPLATE MILLS PLANNED. 
A dispatch from Pittsburg says that the 
port Tin Plate Company, McKeesport, Pa., will dou- 
ble the capacity of its plant by adding ten more tin 
mills, and will let contracts for the buildings and mills 
as soon as plans are completed. New tin mill build- 
ing is quite active this year. Last year only four new 
mills were built, these being four added to Phillips 
Sheet and Tin Plate Company’s plant at Clarksburg, 
W. Va. Early this year Carnahan Tin Plate and Sheet 
Company added one mill and Standard Tin Plate Com- 
pany started building four additional, which are nearly 
completed. Then De Forest Sheet and Tin Plate 
Company, a new interest, started building four at 
Niles, Ohio. Phillips Sheet and Tin Plate Company 
let contracts for an eight-mill plant at Weir City, W. 
Va., and Jones & Laughlin Steel Company decided to 
build a thirty-mill plant at Aliquippa. This makes a 
total of fifty-seven new tin mills this year. 


McKees- 


A WORD FOR THE CANNEBS. 
Under the above title “Horticulture,” published at 


Boston, Mass., prints the following : 

The strong letter of Dr. H. W. Wiley, head of the Bureau 
of Chemistry of the National Department of Agriculture, in 
endorsement of the wholesomeness and purity of canned 
goods as a whole, and particularly fruits and vegetables, 
should go far towards offsetting the work of notoriety-seek- 
ing ignoramuses. These foolish creatures have filled columns 
in the yellow press, and even conservative publications have 
opened their columns to-this tommy rot, as witness the 
effusion of one Fanny Morris Smith in the Outlook for April. 
If it were a gambling proposition one might not hesitate to 
take the long end of a ‘‘ hundred to one shot’’ that she had 
never been in a modern canning factory while in operation, 
if she has ever seen the inside of one. The writer can state 
with full knowledge of the facts, that while a few obscure 
nondescript concerns may possibly use preservatives or 


‘*dope’’ of some sort, no responsible packer ever uses or hte 


occasion to use anything of the kind excepting perhaps j 
condiments such as catsup, chili sauce, ete., in whieh1/40 
of 1 per cent benzoate of soda is used, and one would have t 
consume. an entire bottle to get this 1/10 of 1 per cent This 
is the official declaration of the commission appointed by 
President Roosevelt, and comprising the most eminent m4 
of their profession. So much is said about the canning in- 
dustry because its prosperity is a matter of grave mB 
to the many seedsmen and seed growers, and everyone know. 
ing the facts should make it his duty to dissipate the abso- 
lutely unwarranted prejudice which so widely exists. 

The above good word for the canned goods industry 
was spoken by “Horticulture” at the instance of W. ¢ 
Langbridge, of the Jerome B. Rice Seed Company, a 
staunch friend of the canning industry. 





DEATH OF RICHARD T. STARR. 

Richard Thompson Starr, the widely known canner 
of Salem, N. J., died May 22, aged fifty-nine years, 
Mr. Starr became a resident of Salem in 1873, and 
with George Mecum started a canning factory in a 
small way. In 1880, with his brother, Thomas Starr, 
he erected a factory at Hancock’s Bridge. This factory 
had a capacity of 50,000 cans per day, while the Salem 
factory, which, with one exception, is the oldest in 
Salem county, had an output of 2,000,000 cans a year. 
Mr. Starr represented his ward in Common Council 
and was a director of the Board of Chosen Freehold- 
ers. He was a member of various organizations. 


ILLEGAL TO USE THE FLAG. 

The American flag can no longer be used for ad- 
vertisements in California. <A fine of $200 or a year’s 
imprisonment awaits an offender who labels a can of 
tomatoes, or other article, with the American flag, a 
state law having just been passed to this effect by the 
last legislature. 

A UNIQUE MENU. 

Wm. Mumsen & Sons, Inc., of Baltimore, have just 
issued a new and unique price list. It is in the form 
of a menu card in gold and delicate tints of green. 
Under the heads, “For Soup,” “Fish,” “Vegetables,” 
and “Desserts,” are listed the various articles packed 
by this well-known concern, who declare themselves 
thus: “roo per cent in quantity and quality served,” 
and “A square deal and a square meal to our patrons.” 


INSECT PESTS AND ORCHARD DISEASES. 

The Virginia Agricultural Experiment Station, 
Blacksburg, Va., has issued Circular No. 7, a pam- 
phlet on the fighting of insect pests and the diseases 
of orchard, field and garden crops. This pamphlet 
consists of 112 pages and is profusely illustrated. It 
contains a great deal of information valuable to 
fruit growers, particularly those interested in apples, 
peaches and berries. 


Victories that are easy are cheap. Those only are 
worth having that have come as a result of hard 
fighting.—Beecher. 








_ 








A. O. MATHISON 


Dies for Can Making 
215-217 S&S. Clinton St. 


Estimates Furnished CHICAGO, ILL. 

















What Do I Know About Capping 
is a booklet that will interest the man that has 
big mouth and.sample to No. 10 cans to cap. 
Yours fer a 2 cent pestage stamp 


M. E. Howard, 344 S. Senate Ave., Indianapolis, Ind. 
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“SIMPLEX” Cabbage Gutting Machinery 


Will Produce with ECONOMY Coods of QUALITY 
The “SIMPLEX” Shredder The “SIMPLEX” Cutter 





We guarantee our machines 
to please you. 


Could we do more? 





For their savings in material 
and labor they have no equal. 
The best results can be 


obtained only with machines 








which will economically 





produce goods of quality. 


(Patents applied for) 


Send for “C-U-T”’ (our booklet) fully describing our “SIMPLEX” Cabbage Cutting Machinery 


(Patented THE SHREDDER MFG. CO. 


H. D. WILSON, Gen. Sales Agt. JACKSON, MICH. 

















YOU CANNOT AFFORD TO USE 86° GASOLINE NOR CITY GAS......THE 


SPRINGFIELD VAPORIZING MACHINE 


Is latest and best. It uses any form of naphtha usable in any gas machine. The fluid 
flows to the machine by gravity; a chain elevator (see cut) measures it exactly and then 
pours it on to a steam heated pipe, by which it is at once converted into pure vapor. 
This process is so accurate that we pass into the pipes 2314 cubic feet of vapor and 
97614 feet of air. 

See the simplicity of this process. Elevators of this type have been used for 
thousands of years. 

We avail ourselves of the simplest mechanical device for mingling exactly measured 
quantities of air and naphtha. There are no cams, no walking beam, no eccentrics, no 
check valves, nothing to get out of order—nothing to leak. The gas produced furnishes a 
clear blue flame as clean as alcohol, and is conducted to the burners by the one pipe system. 

As compared with other illuminants, the cost of 1000 candle power (25 candle 
power for 40 hours) would be: 


Naphtha Gas, in incandescent burners, - - 3 cents 
Air Gas as made with 86° gasoline, - - - Bey 
Kerosene Oil at 12c. per gallon, - - - - ies 
Acetylene, (calcium carbide at 4¢. per lb.) —- - ey 
Electricity at %c. per 16 candle power lamp per hour — 


Don’t buy it—borrow it and try it out, noting exactly the above claims 


GILBERT & BARKER MANUFACTURING CO. New York city 





























Brokers’ Market Opinions 


Selections from the Weekly Canned Goods Circulars Issued 
by Prominent Commission Firms 




















J. M. Paver Co., Chicago. 

Apples—The demand for spot apples during the past 
week has been better than at any previous time of the 
spring. 

Corn—While the jobbers apparently refuse to rec- 
ognize the fact that several corn factories of the Mid- 
dle West will not operate this season and that corn 
acreage as a whole will be greatly reduced, these con- 


ditions will have to be recokned with later on. Pres- 
ent values look like a safe and sound purchase. 
Future Corn—lInterest has been noted in fancy 


Country Gentleman at prices ruling from 75¢ to 77¥2c 
f. o. b. factory. No. 2 standard future corn has also 
shared in the general interest. We can quote desirable 
packings at 60c f. o. b. Ohio, Wisconsin and Michi- 
gan factories. 

Tomatoes—The market has been featureless. <A 
steady booking of spot No. 3 standard tomatoes con- 
tinues at 7oc f. o. b. Indiana factory. Stocks are 
steadily decreasing. There will not be much, if any, 
of a carry-over. 

Future Tomatoes—A steady run of future orders 
has characterized the market. At 75c f. o. b. Indiana 
and Ohio factories, we can furnish the critical buyer 
some good responsible packs on contracts guarantee- 
ing a specific quantity in the event of shortage of crop. 
We also offer future Michigan standard tomatoes at 
77¥%4c factory and choice Illinois future No. 3 to- 
matoes at 77%c Western Illinois factory. 

We offer Indiana extra standard sanitary tin future 
tomatoes at 85c factory. Fancy 6-inch tall Indiana 
tomatoes at $1.15 factory, fancy Indiana 53-inch tall 
tins at $1.12 factory, fancy 54-inch tall tins at $1.10 
Indiana factory and fancy 5-inch sanitary tin Indiana 
tomatoes at $1 Indiana factory. 

Peas—Quite an improvement has been noted, im- 
provement in the demand as well as prices. Con- 
trary to the general opinion that prevails, 1908 or spot 
holdings are well cleaned up and the carry-over will 
practically amount to nothing. Crop conditions are 
against a normal yield and normal pack. 


Baker & Morgan, Aberdeen, Md. 


Tomatoes—There is a satisfactory volume of busi- 
ness booked on tomatoes from day to day, and the 
price of No. 3 standards continues firm at 65c per 
dozen. There are a few small lots of No. 2s available 
at 474c per dozen. There is considerable inquiry for 
No. 10s now, and the price ranges from $1.75 to $2, 
according to packers’ ideas. 

Sweet Potatoes—We are having a good demand for 
sweet potatoes for both spot and future deliveries. 


Strasbaugh, Silver & Co., Aberdeen, Md. 


Future Tomatoes—The volume of business during 
the past week for future tomatoes has been small in 
comparison with the lateness of the season and the vol- 
ume of business usually booked in and about this pe- 
riod. Buyers continue to hesitate, notwithstanding 
the fact that present prices named are four or five 
cents per dozen out of line with prices of last year, all 
things considered. It is always a condition when 


canned goods are being offered at lowest prices, no 
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one wants them and only after the advance comes and 
the impossibility of securing at the old prices is the 
demand all the more rampant ; for instance, the change 
of position in the corn market during the past two 
weeks, ‘twas only recently down in the dumps, today 
on the mountain tops. The same conditions which 
brought about the change in the corn market are more 
than likely liable to have the same effect on the to- 
mato market. Tomatoes are consumed much more 
freely than corn, and, especially at low prices, it has 
frequently been the case heretofore that when ware- 
houses were considered full of tomatoes, suddenly 
there was an awakening and no one had them. Watch 
future tomatoes! 


W. E. Robinson & Co., Bel Air, Md. 

We are making a strong appeal to all packers to 
pack only high-class goods. While there are some un- 
scrupulous jobbers who ask for “off” standards and 
seconds, and are always willing to buy them at a re- 
duced price, yet when the consumer makes his pur- 
chase, he buys what he thinks is the full standard, but 


‘is so frequently disappointed, that we are of the opin- 


ion that the trashy stuff which is put into the cans 
does more to injure the sale of canned goods than any 
one thing we have to contend with. ; 
If the publicity committee, which is now actively en- 
gaged getting subscriptions to make a fight against 
the newspapers, would extend their energies to rais- 
ing the standard of quality of canned goods packed, 
we think that their efforts would not be in vain. We 
can fight newspaper publications as much as we please, 
but when the consumer buys a can of vegetables or 
fruit, and finds that the contents is almost unfit for 
food, we cannot blame him for giving expression. 


Thomas J. Meehan & Co., Baltimore, Md. 

If present indications may be relied upon, a change 
for the better in the canned goods market is not far 
distant. The character of the buying during the past 
two weeks was more encouraging to the packers than 
at any time since the first of the year and the out- 
look for the summer and fall business has improved 
very much. Buying orders are more numerous and 
they are increasing in quantity as well. No boom is 
expected nor desired, and there is no buying on specu- 
lation, just 2 quiet, orderly increase in the demand for 
such articles as are wanted for actual requirements. 

The new canning season for peas, strawberries and 
pineapples is opening up in good shape. The canners 
in this market will be busy with them while they last, 
and then come all the other berries in rotation, along 
with early string beans. Attractive prices will cause 
a good demand for them, judging by the large num- 
ber of inquiries coming in. 

Spot Tomatoes—Anticipations of an increased de- 
mand are being realized, and a larger market is rea- 
sonably sure. The better brands are being quietly 
picked up and the holdings here have been greatly re- 
duced by the continuous buying since last fall in small 
quantities, which attracted but little attention. 

Future Tomatoes—Jobbers are showing more inter- 
est in future tomatoes and they are worth buyers’ im- 
mediate attention. Well-known brands can still be 
bought at the lowest prices of the season, but changes 
happen quickly in the tomato market. sometimes, and 
purchases now are safe, at least. 

Peaches—Situation here is unchanged; small de- 
mand. No futures offered on account of uncertainty 
as to the crop. 
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Again the Classiest 


String Bean Grader 
Made 


It is not now a question of 
convincing buyers that this is 
the best machine. They know 
that. 

And when they realize the 
great help, the great conven- 
ience and the great capacity 
producer this machine is to them, 
the order is placed without hesi- 
tation. 

Better ask for our catalogue 
and see what the users think. 
You will see then where you can 
use it in your business. 


INVINCIBLE GRAIN CLEANER C c0., Silver Greek, N. Y. 


String Bean Cutters 
Beet Craders 


INVINCIBLE 


Green Pea epi 
Can Markers 


























“SOLVAY ” 75% SOLID OR 
GRANULATED 


CALCIUM CHLORIDE 


For use in the Continuous Calcium Process 
of Canning Vegetables, etc. 


“GREENBANKS” ENGLISH SOLID OR 
POWDERED “SOLVAY ” SOLID 
“ VULCAN” POWDERED 


CAUSTIC SODA 


For use in the Peach Peeling Process 


SODA ASH AND TRI-SODIUM 
PHOSPHATE 


For removing Boiler Scale and Softening 
Water. 


TURMERIC, ALUM, ROSIN 
and All Manufacturers’ Chemicals. 


WHITELAW BROTHERS 
St. Louis, Missouri 


409 and 41i North Second Street 




















NATIONAL CANNERS'’ 


DIRECTORY 


A Complete List of the Canners of 
the United States 
Compiled by 


NATIONAL CANNERS’ ASSOCIATION 
From Last Fall’s Statistical Reports 





Carefully prepared and up-to-date. 
Arranged by counties. Lists corrected 
by canners themselves; verified by 
competent authorities. 


Distributed free to members of the 
National Canners’ Association. 


Sold to the TRADE at $2.00 per 
copy. Postage prepaid. 


ADDRESS ALL ORDERS TO THE 
NATIONAL CANNERS’ ASSOCIATION 


BEL AIR, MARYLAND 
Personal Checks Accepted 
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Canned Goods Notes .w« . we 











The cannery at Sebastopol, Cal., has commenced its annual 
run on cherries. 

The canning factory at Salem, Ore., expects to open the 
season about June 5, beginning on strawberries. 

A eanning factory is proposed for Petoskey, Mich. It is 
receiving the consideration of business men of Petoskey. 

The San Lorenzo, Cal., cannery is running on cherries. 
The cherry crop in that district is very heavy this year. 

The Commercial Club, of Pipestone, Minn., is considering 
a proposal to establish a corn canning plant at that place. 

Substantial improvements are being carried out in the can- 
ning plant at Lanark, IIl., preparatory to the coming season’s 
pack 

The plant of the Stowell Canning & Selling Co., at Stowell, 
Texas, a station on the Gulf & Interstate railroad, is reported 
nearing completion. 

According to advices from Oklahoma City, Okla., the Sue- 
cess Canning Co. was incorporated there a few days ago 
with a eapital stock of $10,000. 

Rogue River Canning & Evaporating Co.; principal office, 
Medtord; capital stock, $10,000; incorporators, L. F. Lozier, 
William Mreideger and L. F. Herbage. 

The Springtown, Pa., canning factory has been running 
on rhubarb. This plant will shortly begin on peas, follow- 
ing in proper season with beans, corn and tomatoes. 

A report from Sheboygan, Wis., says: ‘‘Work on the 
warehouse of the new canning factory at Adell is progress- 
ing rapidly and the brick walls are already eight feet high.’’ 

Improvements are planned for the Orting Cannery Co., 
according to advices from Puyallup, Wash. E. A. London 
has been elected president of the company and James O’Far- 
rell is the treasurer. 

A report states that the Mt. Carmel Canning Co., Mt. Car- 
mel, Ill., will have in about 300 acres of tomatoes this 
season. After the tomato pack is finished the Mt. Carmel 
cannery will handle pumpkin. 

A report from Gravetta, Ark., says that work will soon 
start on the new canning factory of the Gravette Canning, 
Cold Storage and Packing Company. A deep well has just 
been completed. Seventy-five acres of tomatoes will be 
grown for the cannery. 

Receiver E. 8. Bonham has sold the Clay City Canning 
factory at Clay City, Ind., formerly owned by W. H. Guirl, 
to R. M. Goshorn, W. Moyer, C. Scoffield and others, for 
$4,000. The report of the sale failed to state whether they 
intended to operate the plant this season or not. 

The Kaysville Canning Co., one of the largest canning 
concerns in Utah, is making improvements in its plant and 
will enlarge the pack of beans and catsup. The work is 
under the direction of Manager George W. Cross. The entire 
plaut is being overhauled preparatory for commencing the 
season’s work on about July 15. 

A fire which began in the labeling department of L. De 
Costa’s cannery near San Jose, Cal., was suppressed only 
after a strenuous fight. The loss amounted to about $2,000. 
That the entire plant, worth about $30,000, was not de- 

















FOR SALE ——— 


TOMATO PLANTS 


We have several hundred thousand good, 
sturdy Tomato plants, Stone variety. 
Write for quotations and particulars. 


POLK COMPANY 
INDIANA 
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stroyed was due to the able fight that was made by em. 
ployes of the cannery and neighbors, under the direction of 
the owners. 

The following is reprinted from the New Orleans ‘‘ Times. 
Democrat’’ of recent date: ‘‘The report is current here that 
the Baton Rouge Canning Co., composed of the greater por- 
tion of the truck farmers of this section and of the local 
capitalists, has exhausted its funds in the payment of the 
plant recently completed and more funds are now needed 
for the operation of the plant. The management is desirous 
of having someone take the plant gratis and operate it so 
to at least take off the current crop or until other arrange- 
ments can be made. The plant is practically paid for, but 
has no money with which to operate.’’ : 

The following is reprinted from the Baton Rouge, La 
‘*Times’’: ‘‘After much talk, effort, discussion, argument, 
debate, and a considerable degree of work, the Board of 
Trade and the East Baton Rouge Trucking Associaiton 
floated a canning factory proposition to the extent of hav- 
ing a plant built and about nine hundred acres of land guar- 
anteed by farmers to be put in truck therefor. It now 
seems that the company organized to handle the proposition 
has expended all its tunds for plant, has nothing left for 
operating expenses, has fallen out with the construction com- 
pany which built the plant and sought to handle the opera- 
tion, and is now seeking, hat in hand, for money with which 
to carry out its undertaking.’’ 


Jobbing Notes 

















The stock of the Upp Wholesale Grocery Co., at Sapulpa, 
Kan., was destroyed by fire in May. 

The C. G. Bailey Grocery Company, of Marietta, O., has 
increased its capital stock from $75,000 to $125,000. 

It is reported from Terre Haute that Hulman & Co., the 
wholesale grocers of that city, are to establish a branch at 
Brazil, Ind. 

At the recent meeting of the lowa-Nebraska Wholesale 
Grocers’ Association at Omaha, Samuel Mahon, of Ottumwa, 
Ia., was elected president, George E. Lichty, of Waterloo, Ia., 
and John 8. Brady, of Omaha, Neb., vice-presidents, and John 
Mehlhop, of Council Bluffs, Ia., secretary and treasurer. 

The Iowa Grocery Co. has incorporated in Fort Dodge, 
Iowa, with $100,000 paid up capital and will begin business 
at once. Robert Healy, of Fort Dodge, was made temporary 
president, with Charles Stayman, vice-president; Walter 
Batchellor, of Des Moines, secretary and treasurer, and E. J. 
Coneannon, of Des Moines, manager. Among the directors 
are: E. J. Concannon, C, W. Beatty, J. F. Ryan, E. K. Dona- 
hue, all of Des Moines. 

Oklahoma wholesale grocers will co-operate to the fullest 
capacity in the enforcement of the pure food laws of the 
state. This was determined upon at a meeting of representa- 
tives of the state association in Oklahoma City. The pro- 
visions of the law were considered fully at the meeting. Of- 
ficers for the next year of the association were elected as 
follows: President, O. D. Halsell, Oklahoma City; vice- 
president, T. Hale, McAlester; secretary-treasurer, Tunstall 
Morris, Oklahoma City. 





Pickle Notes 


A pickle station is to be erected at Leaton, near Mt. Pleas- 
ant, Mich. 

The National Pickle & Canning Company, of St. Louis, Mo., 
has been licensed to do business in Indiana. Of its capital 
stock of $500,000, $50,000 is located in Indiana. 


CANNERS’ HOPE. 


We ean what we can, 
And what we can’t can, we tin; 
We do use our best efforts 
To get it all in. 
We’ve been very successful with corn and tomatoes, 
And this year we hope to can up potatoes.— ANONYMOUS. 

















If you want a position use a CANNER Want Ad. 
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| KNAPP 





packers use ‘em. 








No use doing with a partial outfit. Label and box the cans at one handling. 
The Knapp way does it. Lots of satisfaction too. Looks good to the stock- 
holders of your company when ree machines are ; saving for you. | Lots of 


The Fred H. Knapp Co., westminster, mo. 


LABELER AND BOXERS 
Never Fail to Satisfy 


oO you? : : 
WRITE FOR LEASING PROPOSITION 








5 Wabash Ave., CHICAGO 
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| Climax Pulp Filter 
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DON’T BOIL Your 
Pulp Until You First 











Canning Boxes 
and Box Shooks 








A good box at the price 





of a poor one. 





Boxes in stock insure 
prompt service. 


Write for Samples and Delivered Prices 





Filter It 
Reduce te the proper consi The 

Approved by scientists as of great advantage in preserving Bell & Coggeshall Co. 
tomato color and flavor incorporated 


CLIMAX MACHINERY CO., 














Indianapolis, Ind. Louisville Kentucky | 
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A shipment of 410,000 pounds of prunes to Germany is 
noted as having gone recently via the steamship Sakkarak. 

A very severe hail recently denuded the trees in the vicin 
ity of York, Pa., of both fruit and foliage. At Thomasville 
hailstones 214 inches in diameter fell. 

The pack of Bartlett pears in New York state is, according 
to some authorities, likely to be short this season, not be- 
cause of any expected shortage in the crop, but because the 
farmers are relutcant to contract with canners, preferring to 
ship the goods green as promising them more profitable re- 
turns. 

The pear crop on the Pacific coast promises to be a light 
one this year, according to late-advices from what are con- 
sidered to be reliable sources. The output in California is 
expected to be much shorter than that of 1908, while tele 
graphic advices received from Oregon yesterday said that 
there weuld not be more than 25 per cent of a crop in that 
state. 

The executive committee of the American Pomological So 
ciety has accepted a joint invitation tendered by the Ontario 
Fruit Growers’ Association, the Niagara District Fruit Grow- 
ers and the St. Catherines Horticultural Society to meet at 
the city of St. Catherines this year. Arrangements are rap 
idly progressing for a reunion of unusual value and interest 
at this attractive place on September 14-16, 1909. 

Reports received from several points in Washington and 
Oregon state that from present indications the coming crop 
of Italian prunes in those states would be about 80 per cent 
of last season’s output. In Oregon the crop of sweet petites, 
it was stated, would not be over half of that of last year. 
Other Oregon crops also promise to be short, advices stating 
that there would not be more than 25 per cent of a crop of 
pears. 

A Sacramento Bee correspondent writing from Woodland, 
reports as follows on the prune crop of Yolo county: ‘‘ Esti- 
mates of the prune crop in the county have been consider- 
ably reduced during the last four weeks. The trees blos- 
somed full and for a time the weather conditions were fine. 
The prevalence of thrips in certain localities was one of the 
factors that necessitated a revision of estimates. The drop 
ping of the fruit is another factor, and the June drop, usually 
the heaviest of all, is yet to come. These conditions do not 
apply to the Yolo orchard, where there are no thrips and no 
dropping of fruit.’’ 

The Illinois legislature, just adjourned, passed a bill to 
prevent the introduction of San José scale and other injurious 
insects in this state. It gives the state entomologist au 
thority to order the removal of such inseets and the destruc 
tion of plants if necessary. An appeal from an order for tlie 
destruction of plants may be taken to the county court. 
Notice may be served by the entomologist by mail, and the 
eosts of removal may be collected by an action therefor. 
It is made the duty of a person receiving shipped plants not 
certified to be free from disease to report the same to the 
entomologist at once. 

The fruit packers of Santa Clara county, California, at a 
recent meeting in San Jose, organized an association and 
elected F. A. Schneider president and Ed. Haven vice-presi- 











dent. An executive committee, consisting of H. E. Logsse 
George N. Herbert and E. Haven was selected. No combina.” 
tion will be formed, the purpose of the organization being 
principally to discuss everything of interest to the dried 
fruit industry of the Santa Clara valley. It was decided 
that the packers represented in the organization, which is to 
be known as the Santa Clara County Packers’ Association, 
will agree upon a uniform contract with both grower and 
broker. 

Strawberry growers of New York state are enabled to keep 
in touch with the development of new varieties by the bulletins 
of the station at Geneva. A new one is just out, No. 309, that 
covers the tests made at the station during 1907 and 1908, 
In this bulletin are summarized the facts learned by the 
growth of eighty-nine varieties, most of them of recent origin; 
and lists are given that group these varieties by their capacity 
as plant producers, by their pericd of bloom, by fruiting sea- 
son, by productivity and by their tendency to hold size well 
through the season. Thirty-five varieties, including three re- 
cently introduced station seedlings, are listed as ** having 
marked desirable characteristics’? and comments are given on 
these and some other kinds. Full directions are also given for 
growing strawberries. In the complete edition of the bulletin, 
detailed descriptions are given of the varieties tested. If 
you desire the bulletin, drop a iine to the station requesting it. 
It is free. 


NEW ILLINOIS LEGISLATION, 

Among the bills passed by the Illinois Legislature 
during May were the following: 

Employment of Women.—Provides that no woman 
shall be employed in any mechanical establishment or 
factory or laundry in this state more than ten hours in 
any one day. A fine of not less than $25 nor more 
than $100 is fixed for violation, and the state depart- 
ment of factory inspection is charged with enforcement 
of the act. It was presented as a copy of the Oregon 
law, upheld in the United States Supreme Court, and 
as a substitute for the employment bill previously in- 
troduced by Jones. 

Pure Food.—Amends the pure food act by provid- 
ing that condensed and evaporated milk shall contain 
not less than 28 per cent of milk solids and not less 
than 7.7 per cent of milk fat. 

FRENCH PEA CROP PAILS. 

Cable reports note that the French pea crop is a 

failure, owing to continued dry weather. 




















Bucklin’s 
CYCLONE 
Pulp Machine 


This is the Best Machine in use 
for making Tomato Pulp for 
Ketchup and for preparing Pump- 
kin for Canning. 


CAPACITY—75 tons Tomatoes per day; 50 to 60 tons Pum 
day. FLOOR SPACE- 4x6 feet, WEIGHT—700 Ibs. a8! 


WESTERN AGENTS 


Sprague Canning Machinery Company, 


CHIC AG O-~ 























H. F. DONLEY CO. 


Merchandise Brokers 


Canned Goods, Dried Fruits 
OMAHA 


Cover Jobbing Points: Nebraska, Western lowa 
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Link Belt Conveyors 
Spiral Conveyors 
Pan Coaveyors 


CONVEYORS 1 
Cable Conveyors 


ing or flat 
ELEVATORS Package Elevato' 


Manilla rope. 


turing facilities of any concern in the line. 








Standard Link-Belt Coaveyor. 


Belt see | spreaes with either link belt- 


rs 
Elevator Buckets of all kinds 


POWER Shafting, Pulleys and Bearings. 
TRANS- Machine Moulded Gears—larg: 
MISSION in existence. 
MACHINERY Machinery for Rope Drive using wire or 


Our equipment for supplying machinery in our line comprises 
the most extensive pattern list and the widest range of manufac- 


Catalog No. 28 will be sent, 
express charges prepaid, to 
anyone interested in our line 
of machinery. 





est list of patterns 


ELEVATING, CONVEYING AND POWER TRANSMIS- 
SION MACHINERY FOR CANNING PLANTS 


Caldwell’s Helicoid 
Conveyor, a_ perfect 
spiral with continuous 
flight, no laps or rivets. 
Furnished black steel 
or galvanized. 





H. W. CALDWELL &» SON CO., Western Ave.. 17th-18th Sts., Chicago 


Eastern Sales and Eagineeriog Office—Fulton Building, 50 Charow Street, New York 
New England Sales Office—Oliver Building, 141 Milk Street, Boston, Mass. 














Condensed 






HEAPER than flour paste. Being dry it saves freight 
and can be shipped in mid-winter. One pound will 
make in one minute two gallons of snow-white paste, 
where boiling water or steam can be had. It makes 


three times more PASTE than cold water Paste Powders. 


PRICES:3 In barrels of about 240 Ikx. ~ - 6c per lb. 
=———— | In 50 and 100 lb. packages - - & per Ib. 


~— Cinnol 


For lacquered and plain white tin. Prevents rust spots and 
does not affect the most delicate colors. Keeps sweet in any ‘ 
weather and does not warp or wrinkle the paper. The BEST 
paste for tin in the market. Has to be reduced with 50 per 
cent. of water. PRICE, in casks, - 37¢ per gallon 








THE ARABOL M’F’G CO. 
100 WILLIAM STREET, NEW YORK 
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Packer’s Cans 





POPE 








“Clean & Bright” 








PLATES 













Pope Tin Plate Co. 


GENERAL OFFICES: 
PITTSBURGH, PA. 











EASTERN OFFICE: 
29 BROADWAY, NEW YORK CITY 
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FRUIT SULPHURING QUESTION MAY SOON BE 
DEFINITELY SETTLED. 

The question of “sulphuring,” in which California 
dried fruit men are so vitally interested, is likely to be 
definitely settled during the coming summer. It will 
be remembered that former President Roosevelt re- 
ferred the controversy between Dr. Wiley and the fruit 
men to a “referee board,” among whose members are 
scientists of the University of California. Dr. Wiley 
appears to have resisted this move, but ineffectually. 
The preseyt status of the’controversy is thus explained 
by Professar-E. J. Wickson, of the State University, 
in an article. in the. currég~t number of the Pacific 
Rural Press: we 

“Theré has been a sulphurous atmosphere in the 
fruit drying valleys ever since the report came that 
our wideawake friend, Dr. Wiley, had secured some 
sort of a rider on an appropriation bill declaring that 
he should not’ be interfered with in the exercise of his 
sweet will in regard to California fruit drying. He 
seems to have in the back part of his thinker the idea 
that the ‘referee board’ of former President Roosevelt 
might be thrown out as an unconstitutional body, and 
therefore not to be hearkened unto. Now comes a 
dispatch from Washington which indicates that our 
delegation has not been asleep at the post. The state- 
ment is that the referee board of the Department of 
Agriculture, the duty of which is to investigate the 
wholesomeness of foods and articles used in foods, is 
a legally constituted body, and that there was ample 
authority to appoint it. The decision was by Attorney 
General Wickersham. The decision means that the 
board’s work on the wholesomeness of sulphur, a 
saccharine and copper salts, will be continued, and 
we may therefore expect that the board will come to 
California toi personally investigate our practices this 
summer, as we have fondly hoped it would do. 

“The fact that the ‘referee board’ is coming to Cali- 
fornia is most encouraging to this state’s fruit grow- 
ers. They have contended from the outset of this 
dispute that practical tests will show that Dr. Wiley’s 
theories about ‘sulphuring’ are not correct—that fruit 
treated by that process is not unwholesome. It ap- 
pears now that the growers will have their day in 
court, and that experts will aid them to make out 
their case.” 


THE RECOGNIZED MEDIUM. 
THe CANNER is the industry’s recognized medium 
for “Want” and “For Sale” ads. The reason is that 
it gets results. 
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LADD OPPOSES FRENCH COPPERED PEAS AND ALgo 
SULPHURED DRIED FRUIT. 


In answer to an inquiry regarding his plans for 
the coming year, Prof. Ladd, Food Commissioner of 
North Dakota, said that “There are three things 
against which we have to contend at the present time: 
The shipping into the state of products permitted 
under the United States law, but not permitted under 
our state law; for example, French peas colored with 
copper salts and food products containing benzoic acid. 
There is also considerable difficulty in enforcing the 
law against the sale of all dried fruits which have been 
bleached by means of sulphur dioxide, for since the 
national law went in force producers have been per- 
mitted to use sulphur dioxide, pending a final decision, 
all seem to have adopted the use of bleaching. While 
a large package is made to comply with the require- 
ments of the law, the consumer has no information 
that the product contains sulphur dioxide or has been 
artificially bleached. In other words, as the product is 
retailed, there is no information which comes to the 
consumer enabling him to make a choice for himself, 

“Even granting that the use of sulphur dioxide is 
to be permitted, the people have a right to know of 
its presence, but under present conditions they are not 
in position to know this. One of two things must be 
done: Either products must be furnished which are 
free from bleaching agents, or every retail package 
must show that they have been bleached by the use 
of sulphur dioxide; and where the bleaching is exces- 
sive its use is prohibited; or, where the bleaching has 
enabled them to sell a larger amount of water, as 
seems to be generally the case, then the provisions of 
the food law would prohibit the sale of the product.” 





A HANDSOME CATALOGUE. 

The Fred H. Knapp Company, whose factory is at 
Westminster, Md., have issued a very handsome cata- 
logue, the work of the Lord Baltimore Press, Balti- 
more, Md. The catalogue is illustrated with half- 
tones showing the Knapp power and hand labelers, the 
Knapp end labeler, the Hammond hand and power 
labeler and the Knapp boxer. It also contains a short 
sketch of the Fred H. Knapp Company from the time 
the first Knapp labeling machine was built at Adrian, 
Mich., sixteen years ago, while the chief features of 
each of the Knapp labor-saving propositions are also 
fully described. 


IT HELPS. 
A kind word costs little, but it helps a whole lot— 


Coal. 




















BACGON’S COST LEDGER 


FOR CANNERS 








answers the questions you are contin- 
ually asking in one form or another, 
sé 

How can I decrease my cost?”’ 


ALBERT T. BACON 


COST SYSTEMS FOR CANNERS 
31 Lake St., CHICAGO 














HOGG & LYTLE 


Limited 


Growers of 


Peas and Beans 


Head Office 
TORONTO, CANADA 


Branches at 


PICTON, CANADA PORT HURON, MICH. 
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We have developed a small 20th Cen- 
tury Gas Machine for a one line can- 
ning factory, to sell at a small price — 
renders just as efficient and economical 
service as our larger machines—uses stove 
gasoline and distillate, and can be installed 
in your factory building without affecting 
your insurance. Installation is extremely 
simple, as machine is shipped set up, 
and but a few pipe connections are neces- 
sary. Furnished on trial. Write for prices. 


Y 


1 
Can ship 
all size 
machines 
upon 
receipt 
of order, 
and in 
ample time 
for this 
season’s 
pack. 





NOW IS YOUR GHANGE 


C. M. Kemp Mfg. Co. 


Baltimore, Md. 

















Can Righting Machine 
The First and Only Complete and Adjustable 
Machine of its Kind 0 fered te the Public 


For use with fillers 
of either the one or 


two spout type. 
PRICES 
aac 
¢ - spout 
Machine .$ 75. 00 
ae 
wo - spout 
Machine . 100.00 


Adjustable for all 
sizes of cans. Positive 
in operation. Has 
given great satisfac- 
tion wherever used, 
and we refer with 
pleasure to all former 
purchasers. 


Send for booklet of 


users’ comments. 








Burden & Blakeslee 


CAZENOVIA, N. Y. 





The Blakeslee Simplicity 








BROWER’S GRAVITY CAN RIGHTER 


SIMPLE—DURABLE—EFFECTIVE—FOOL-PROOF 





Works entirely by gravity, needs only to be supplied with cans. 
Price (complete with 30-inches of rrsicel - chute and 24- 
inches of horizontal can runway) b. Hoopeston, I1l, 
Guaranteed to operate satisfactori 


SPRAGUE CANNING MACHINERY COMPANY 
Sales Office, Chicago, Ill. Factory, Hoopeston, Ill. 
DANIEL G. TRENCH & CO.. Gen’l Agents 
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Views of ‘‘Canner” Readers on Various Matters of Trade Interest. You are Invited to Send Us Your Ideas 
for Publication in this Department 




















‘‘EXPERIENCE’’ REPLIES TO ‘‘NEW JERSEY’’—BE- 
LIEVES COMBINATION WOULD CURE ALL THE 
CANNER’S ILLS AND PREACHES THE 
GOSPEL OF ‘‘GET TOGETHER.’’ 

. ., May 29, 1909. 

Epiror CANNER: In your issue of May 13, page 40, ‘‘Can- 
ners’ Clearing House,’’ a gentleman signing himself ‘‘ New 
Jersey’’ has undertaken to answer my argument concerning 
the desirability of ‘the coming together of the packing fra- 
ternity. Combination and association of interests is the order 
of the day, and those who have come together have made 
money, and those who have: remained apart haven’t made 
money, as @ rule. 

As evidence of the fact that ‘‘In Union There Is Strength,’’ 
that the combination of capital will produce results that the 
same amount of capital working independently could not pro- 
duce, I point you to the suecess of the American Tobaceo Com- 
pany, the American Can Company, the American Sheet & Tin 
Plate Company, the American Steel & Wire Company, the 
American Sugar Refining Company, and a host of others. If 
we had an association of packers whose interests were identical, 
and who had sufficient capital back of them to justify the 
expenditure of a good portion of it for advertisng purposes, 
there isn’t any question in the world but what the con- 
sumption of our canned goods products would be greatly in- 
creased. With a large amount of capital we could seek the 
foreign countries, secure the trade and hold it. 

Please understand that we are not knocking on the pub- 
licity campaign at all. I expect to contribute my part to 
that work. I am conscious of the fact that Rome was not 
built in a day, and that we must get this work started before 
half of the packers will see the real good in it. However, after 
all, selfishness moves the world. The time has not come when 
‘¢the pen shall rule the sword.’’ Commercialism is a battle. 
Napoleon said that God was on the side of the army that had 
the heaviest artillery, the best trained soldiers and the best 
generals. The same is true in commercialism. You have got 
to have the captains, the finance; you must have the ammunj- 
tion, which is the money, to carry on and advertise the busi- 
ness, and you must have the soldiers, which are the traveling 
salesmen in the field, who seek out the buyers, present the 
advantages of the wares to be sold to the buyers, secure the 
orders and send them in to the house. 

With an organization backed by a sufficient amount of cap- 
ital, the heavy artillery and the trained soldiers, the packing 
business will take its place amdéngst the great industries of 
our great American Jand. While it is true that some indi- 
vidual packers who are willing to work fifty weeks each year 
and put in from fourteen to sixteen hours a day most of the 
fifty weeks, have achieved some success financially, it does not 
follow that every one wants to pursue the same _ business 
methods. It is easier to achieve success through concentration 
of capital and energy. 

The writer who signs his’name ‘‘ New Jersey’’ is doubtless 
located in a favorable territory. The goods from his state, 
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because of their reputation, are more easily sold than the goods 
from some’ other state. There isn’t any question at all but 
what even New Jersey would be benefited by an organization 
such as I have been writing about. The get-together plan is 
after all, the solution of the canned goods troubles. With a 
large amount of capital, a large amount of advertising and a 
large number of solicitors in the field, the promoted factor 
even though they sold the goods at less money, would have 
hard time finding business. By way of illustration, take the 
baked beans and the catsup people who are backed by suff. 
cient capital; who have been liberal advertisers. They have 
no difficulty in getting 100 per cent more for these two prod- 
ucts than the packers of unadvertised brands are able to get 
for goods of equal quality and merit. The difference is popu- 
larizing their brands. The mere advertising of the statement 
to eat baked beans or to eat catsup is not the thing. The idea 
is to impress upon the buyer that baked beans and catsup of a 
certain brand; that tomatoes and hominy of a certain brand: 
that peas and corn of a certain brand are the proper kind to 
eat, ete. 

The publie have always shown a willingness to pay the adver. 
tising bill and the suggestion is exactly right that packers pay 
an assessment on their canned goods of two or three cents per 
case, which would produce an advertising fund that would 
keep the idea before the public that the particular line and 
brands advertised are the desirable brands to eat. 

In this day and time it is necessary to specialize. We can- 
not conquer new fields or find new customers for our products 
promptly and satisfactorily except upon the plan of a com- 
bination or association of interests sufficiently large to permit 
the spending of considerable sums of money for advertising 
purposes, and for the purpose of soliciting business through 
the medium of direct representatives of the canned goods 
interests. EXPERIENCE. 





WILEY DEFENDS FOOD CRUSADE. 


A cablegram states that Dr. Harvey W. Wiley, who 
is in London as a delegate to the chemical congress, 
said in regard fo the enforcement of the food law: 

“T have been guided only by the principle of protec- 
tion to the consumer, and have resolved every doubt- 
ful point in favor of the consumer, whether it con- 
cerned adulteration or misrepresentation. That such 
a course should give offense to certain interests goes 
without saying. -I believe, however, that the full ob- 
ject of the pure food law never could have been ob- 
tained if any other principle of interpretation were 
adopted. I have had no personal interest nor any 
malice in following this principle, and do not think I 
ever shall change my views in regard to it.” 

















Standard Tin Plate Co. 
Tin Plates 
Terne Plates 
Black Plates 


The quality of our goods commends 
your patronage 


INQUIRIES SOLICITED 

















The Trade-Mark Title Company 


FORT WAYNE, IND. 
Headquarters for Trade-Mark Information and Service 


THE TRADE-MARK TITLE COMPANY 
Designs Trade-Marks for New Goods. 


THE TRADE-MARK TITLE COMPANY 
Registers Trade-Marks in the Patent Office. 


THE TRADE-MARK TITLE COMPANY 
Protects Trade-Marks the World Over. 


We bave agents in Every Country on Earth Having Trade-Mark Laws. 
We will quote Cost of Registration Anywhere. Free Report 
on Registered Status of your Trade-Marks. 
WRITE TO 
THE TRADE-MARK TITLE COMPANY 
FORT WAYNE, IND. 


Our bureau contains 
nearly 73,000 copies 
of registered brands. 
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| The Hughlett Can Lacquering Machine 








f 











USED GENERALLY ALL OVER THE PACIFIC COAST 


To the Canneryman: : - 

Give the outside of your can some attention. 1t must be finished to please the eye. Lacquer up 
your pack to make it attractive and save it from rust. 

Too many rusty canned goods are on the grocery shelves today. Yours may be among them. 
May not this account partly for slow sales? 

The consumer passes the final verdict on your goods. 





The cost of lacquering is trifling; the process is easy with this machine. Write us for circulars 
and sample lacquered can. 
Address all communications to 


SEELY BROTHERS, - - BLAINE, WASHINGTON 


* 
































If you want to do your work better than you ever did 
before, get one of these machines into your plant 





The Plummer Pea Blancher STI LES-M 0 RSE G 0 . 


THE GREAT TRIPLE TANK MACHINE 


COMBINED BLANCHER AND WASHER SELLERS AN D 
This machine performs the blanching in the most simple, 
practical and scientifically correct way possible. BUILDER Ss OF 
Results:—It saves LABOR, saves WATER, saves 
STEAM! In actual practice it has been demonstrated that s 
peas blanched by this method stand much more processing with- 4] h 4 eed 
out cracking, thereby saving swells and giving an article which 


shows up whole and clean when the cans are opened. . a 
Shipping weight, 2,700 Ibs.; length, 17 feet; width, 4 feet. A t t C ” k 
Sold complete with Reeves Variable Seed Counter Shaft. U oma ic an a ing 
We guarantee this machine to be vastly superior to any 4 
single tank machine. It is built stronger and will Machiner 
out-wear any other blancher on the market. 
Send for detailed description, list of users and facts in regard 
to comparative merits. + eh, 


Ss Canning Machi Cc 
Factory, Hoopeston It. satecoriceccomnee, tt ||” || CHICAGO ano BALTIMORE 


DANIEL G. TRENCH & CO., General Agents 
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. Pure Food Progress 











Colorado Focd Commissioner to Comemnce Fight on Adulter- 
ated Products. . 

Two years of education by the Colorado State Pure Food 
Commissioner, Wilbur F. Cannon, are considered by that official 
sufficient instruction to allow food and drug sellers to keep 
pure articles in their stores if they wish to. Therefore a cam- 
paign of prosecution is about to commence. For some time 
past Commissioner Cannon has had his deputies gathering 
evidence to prosecute violators of the pure food law. He sends 
inspectors who are not known to certain manufacturers and 
merchants, has them purchase suspected articles, and these are 
being tested by the department’s chemist, Dr. Hill. Those 
found to be wrongfully labeled or adulterated more than per- 
missible under the law are properly identified and laid by for 
future use. 


Notice of Judgment No. 61—Misbranding of Vinegar. 
(AS TO LOCATION AND NAME OF MANUFACTURER. ) 

In accordance with the provisions of section 4 of the Food 
and Drugs Act of June 30, 1906, and of regulation 6 of the 
rules and regulations for the enforcement of the act, notice 
is given that on the 14th day of January, 1909, in the district 
court of the United States for the eastern district of Vir- 
ginia, in a proceeding of libel for seizure and condemnation of 
15 barrels of vinegar, misbranded as to place of manufacture 
and name of manufacturer, that is to say, vinegar manufactured 
by the Baltimore Manufacturing Company in Baltimore, Md., 
but which was labeled and branded “Old Southern Syrup Vine- 
gar, Spence-Nunnamaker Co., Richmond, Va.,” wherein the 
United States was libelant and the Baltimore Manufacturing 
Company, of Baltimore, Md., was claimant, the cause having 
come on for hearing and the said claimant having admitted 
the allegations of the libel, a decree of forfeiture and con- 
demnation was rendered by the court in substance and in form 
as follows: 

IN THE DistRICT COURT OF THE UNITED STATES FOR THE EAST- 
ERN DISTRICT OF VIRGINIA. 
UNITED STATES OF AMERICA 
vs, 
FIrTEEN BARRELS OF VINEGAR. 

On motion of the district attorney, and it appearing to the 
court that upon the libel filed herein on the 6th day of Janu- 
ary, 1909, monition was duly issued and served, and by virtue 
of such process the marshal seized and took into his possession 
the fifteen barrels of vinegar described in said libel, labeled 
and branded as “Old Southern Syrup Vinegar, Spence-Nunna- 
maker Co., Richmond, Va., Guaranteed under the Food and 
Drugs Act June 30, 1906, No. 19610, Natural Color;” and it 
further appearing that the claimant of said vinegar, the Balti- 
more Manufacturing Company, of Baltimore, Maryland, ap- 
peared before this court on this 14th day of January, 1909, 
and consented that a decree of condemnation should be entered 
in accordance with the prayer of the libel, it is, therefore, now 

Adjudged, ordered, and decreed that the said fifteen barrels 
of vinegar, labeled and branded as aforesaid, be, and they are 
hereby, declared, as charged in the libel, to be misbranded, in 
violation of the act of June 30, 1906, contained in 34 Statutes 
at Large, page 768 et seq., entitled “An Act for preventing 
the manufacture, sale, or transportation of adulterated or mis- 
branded or poisonous or deleterious foods, drugs, medicines, 
and liquors, and for regulating traffic therein, and for other 
purposes ;” and it is further ordered that the said fifteen bar- 
rels of vinegar, branded as aforesaid, be, and they are hereby, 
condemned and ordered to be disposed of by sale at public 
auction by the marshal, after due advertisement for five days 
in some newspaper published in the city of Richmond, Va., the 
proceeds arising from said sale, less the legal costs and charges, 
to be paid into the treasury of the United States. 

It is provided, however, that upon payment within fifteen 
days from the date of this decree of all costs of this pro- 
ceeding, including all of the expenses incurred by the marshal 
in and about the seizure of said vinegar, and the storage and 
watching of and insurance upon the same, if any, and the 
execution by the said claimant, the Baltimore Manufacturing 
Company, of Baltimore, Maryland, or some one for it, of a 
good and sufficient bond in the penalty of two hundred dollars 
($200.00), with proper security, to be approved by the court, 
conditioned that the vinegar aforesaid shall not be sold or 
otherwise disposed of contrary to the provisions of the said 
act or the laws of any State, Territory, district, or insular 


possession of the United States, and that said vinegar } 
properly labeled and branded in accordance with the said a 
the said vinegar may be delivered to the said claimant, 

Richmond, Va., January 14, 1909. 

The facts in the case were as follows: 

On or about January 5, 1909, an inspector of the United 
States Department of Agriculture found in the possession of 
the Spence-Nunnamaker Co., Richmond, Va., 15 barrels of 
vinegar, each barrel being labeled on the head end “Old South. 
ern Syrup Vinegar, Spence-Nunnamaker Co., Richmond, Va,” 
and on the other end “Guaranteed under the Food and Drug 
Act, June 30, 1906, No. 19610. Natural Color.” The vines 
had been shipped by the Baltimore Manufacturing Company 
Baltimore, Md., to the Spence-Nunnamaker Co., Richmond, Va, 
on December 31, 1908. The product was misbranded within 
the meaning of section 8 of the act, because labeled in g 
manner which represented its manufacture by the Spence. 
Nunnamaker Co., at Richmond, Va., whereas as a matter of 
fact the vinegar-was manufactured by the Baltimore Manufae. 
turing Company, at Baltimore, Md. 

On January 5, 1909, the facts were reported by the Seere. 
tary of Agriculture to the United States attorney for the east. 
ern district of Virginia, and libel for seizure and condemnation 
of said vinegar under section 10 of the act, was duly filed in 
the court aforesaid, with the result hereinbefore stated. 

H. W. WILEy, 

F. L. Dunwap, 

GEO. P. McCasez, 
Board of Food and Drug Inspection, 


Notice of Judgment No. 62—Misbranding of Vinegar. 
(AS TO LOCATION AND NAME OF MANUFACTURER. ) 


In accordance with the provisions of section 4 of the Food 
and Drugs Act of June 30, 1906, and of regulation 6 of the 
rules and regulations for the enforcement of the act, notice is 
given that on the 14th day of January, 1909, in the district 
court of the United States for the eastern district of Virginia, 
in a proceeding of libel for condemnation of 50 barrels and 25 
half-barrels of vinegar misbranded as to place of manufacture 
and name of manufacturer, that is to say, vinegar manufae- 
tured by the Baltimore Manufacturing Company in Baltimore, 
Md., but which was labeled “Monarch Brand Syrup, Natural 
Color, Vinegar. E. A. Saunders’ Sons’ Company, Richmond, 
Va.,” wherein the United States was libelant and the Baltimore 
Manufacturing Company, of Baltimore, Md., was claimant, the 
cause having come on for a hearing and the said claimant hay- 
ing admitted the allegations of the libel, a decree of torfeiture 
and condemnation was rendered by the court in substance and 
in form as follows: 

In THE DistTRicT COURT OF THE UNITED STATES FOR THE EAst- 
ERN DISTRICT OF VIRGINIA. 
UnireD STATES OF AMERICA 
v8. 
Firty BARRELS AND TWENTY-FIVE HALF-BARRELS OF VINEGAR. 

On motion of the district attorney, and it appearing to the 
court upon the libel filed herein on the 6th day of January, 
1909, monition was duly issued and served, and by virtue of 
such process, the marshal seized and took into possession the 
fifty barrels and twenty-five half-barrels of vinegar described 
in said libel, labeled and branded as “Monarch Brand Syrup, 
Natural Color, Vinegar. E. A. Saunders’ Sons’ Company, 
Richmond, Va.—Guaranteed under Food and Drugs, Act, June 
30, 1906, No. 19610;” and it further appearing that the claim- 
ant of said vinegar, the Baltimore Manufacturing Company, of 
Baltimore, Maryland, appeared before this court on this 14th 
day of January, 1909, and consented that a decree of con- 
demnation should be entered in accordance with the prayer of 
the libel, it is, therefore, now 

Adjudged, ordered, and decreed that the said fifty barrels 
and twenty-five half-barrels of vinegar, labeled and branded 
as aforesaid, be, and they are hereby, declared, as charged in 
the libel, to be misbranded, in violation of the act of June 30, 
1906, contained in 34 Statutes at Large, page 768 et seq., el- 
titled “An act for preventing the manufacture, sale, or trans 
portation of adulterated or misbranded or poisonous or dele- 
terious foods, drugs, medicines, and liquors, and for regulating 
traffic therein, and for other purposes;” and it is further 
ordered that the said fifty barrels and twenty-five half-barrels 
of vinegar, branded as aforesaid, be, and they are hereby, con 
demned and ordered to be disposed of by sale at public auction 
by the marshal, and after due advertisement for five days 1 
some newspaper published in the city of Richmond, Va., the 
proceeds arising from said sale, less the legal costs and charges, 
to be paid into the Treasury of the United States. 
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A CANNER CAN SAVE ALL HE KAN” 


(ERS T_T NPS So ARE A 









Our Central Location, 
Large Stocks and Capacity 
insure prompt deliveries. 








Let us demonstrate that we can save you 
money on your canning boxes by sending for 
our prices on Lock Corner Boxes or Shooks. 


Our Boxes speak for 
themselves and bring 
‘* repeat orders.”’ 


Write for Samples 


MISSISSIPPI BOX COMPANY, Muscatine, lowa 














| No 160.K. waar 
" * 

| Boiler and 

Seamless 


Steam 
Jacketed Kettle 
















PATENTS PENDING 
One of the uses referred to last week. 
Price according to the size of kettle wanted. 
! Boiler tested to 100 Ibs. 


| Be sure and write for Booklet G-8 describing 
) general line. 


H. W. DOPP COMPANY 


District Agents Wanted BUFFALO, N. Y. 


















SAUERKRAUT 


made with the original 
Magdeburg— Germany 
Machine, will produce the 
much desired long cut 
Sauerkraut. 


All imitations of our 
machines cost as much or 
more. Why Not Get 
the Best? For all further 
information apply to 


IVAN JOSEPHS, Sole Agent 


|170 E. 93d Street, NEW YORK 
O. H. PFERSDORF, 2! Wabash Avenue, Chicago 
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Want Advertisements. 


Te Insure Insertion Under This Heading Copy for Want Advertisements Should be in Thie Office 
Not Later Than Tuesday. 











—$=$W ANT E. D> 


EXPERIENCED HELP WANTED. 

















WANTED—Man for the coming tomato season who has had 
experience running Hawkins capper. State salary expected. 
Address John D. Hilton, Fincastle, Va. 





WANTED—Party with capital to help operate canning fac- 

tory in best fruit section of Southwest Missouri. Have 150 
acres tomatoes contracted and good prospect for peaches, 
apples and blackberries, or will sell whole plant. Address 
C. H. Leib, Webb City, Mo. 


WANTED—Grocery buyer by The Fair, Cincinnati; bright, 

active man who has had thorough experience as a buyer; give 
references, salary wanted and full particulars. Address The 
Fair, Cincinnati, O. 











POSITIONS WANTED. 





WANTED—By expert capper operator and two tippers, en- 
gagement for season; Hawkins or Ayers cappers. Best of 
reference; state wages. Address ‘‘G, G.,’’ care THE CANNER. 





WANTED—Position as processor by an all-round canning 
man. Can give good references. Address ‘‘J.,’’ care THE 
CANNER. 





WANTED—Position as superintendent-processor by a compe- 
tent man. Address Box 84, Bonner Springs, Kan. 











TOMATO PLANTS. 


FOR SALE—New stone tomato plants; true to name, stocky 

healthy, in fine growing condition, at $2.00 per thousand: 
carefully packed for shipment and delivered at express office 
at our growing station in Central Indiana. Address Shearman 
Mercantile Co., Indianapolis, Ind. 


FOR SALE—Tomato plants; 500 M stocky Stone tomato 
plants. Address Sale-Blackledge-Nellis Co., Effingham, I}, 











FOR SALE—Good, stocky, field-grown, cultivated tomato 
plants, $2 per 1,000. Address Hy. Schnell, Glasgow, Mo. 





FOR SALE—150,000 Stone tomato plants, prompt shipment, 

cold bed grown, hardy, from hand-picked, pedigreed seed, 
about 5 in. to 7 in. Address or call, W. H. Guirl, Clay 
City, Ind. q 





FOR SALE—Livingston Stone tomato plants, $2.00 per 
thousand. Address Hardinsburg Canning Co., Hardinsburg, 
Ky. 7 








FACTORIES. 





FOR SALE—At less than half price, large brick, slate roof 

canning factory, with one complete line of corn canning 
machinery, used but two short seasons; also kraut cutters, 
corer, tanks, etc., complete, boiler, engine, all in first-class con- 
dition. Side track on two roads; good corn and cabbage sec- 
tion; best reasons for selling. Will sell machinery separately 
if desired. Address L. W. Newcomer, Trustee, Monroe, Mich, 








MACHINERY. 


FOR SALE—Two Queen tomato fillers, in perfect condition, 
Will sell reasonable. Address H. N. Weller & Co. 








MISCELLANEOUS. 
WANTED—Two men for Hawkins cappers and patching dur- 
ing the coming pea season. Address “W. D. N.” care THE 
CANNER. 


FOR SALE—One new Owen bean and pea thresher, used bui 
very slightly. Offer at liberal discount. Address Laughlin 
Bros. Co., Nappanee, Ind. 





WANTED—MR. PACKER, If you would rather have CASH 
than canned goods, give us your price and particulars as 
to stock. Address ‘‘Brokers,’’? care THE CANNER. 





WANTED—Brokers having no domestic sardine account, to 
write Box 162, Portland, Me. 








BOOKS ON AGRICULTURE. 


WANTED—To sell the work entitled ‘‘The Book of Corn,’’ 

by Herbert Myrick, assisted by A. D. Shamel, E. A. Burnett, 
A. W. Fulton, B. S. Snow and other specialists; illustrated; 
upwards of 500 pages; cloth bound; price, postpaid, $1.50. 
Address Tus CaNNze Publishing Co., 5 Wabash Ave., Chicago. 





FOR SALE—Little used, practically good as new, 2 Model 
M. A. cutters. Retorts complete—40x72 Niagara, 40x72 M. 
& S.; Hawkins Capper, Harris Hoist; 40-light Westinghouse 
Dynamo; 3 M. & S. Rotary Silkers; 2 Burnham Corn Cooker- 
fillers; Remington Power Scalder; Baker Double Dump 
Sealder; Sprague Continuous Exhauster; Stevens Power Filler; 
2 fine Carbureters; Blowers; 1,000 gallon Tank; Trucks; 
Soldering Pots; Irons; Steam Pumps, ete. 

Articles guaranteed as represented or no sale. 

HUGH ROSS, Woodbine, Pa. 


FOR SALE—At low price if ordered at once, one practically 

new Knapp No. 2 labeling machine; one practically new 
Knapp No. 3 labeling machine. Address E, C. Shriner & Co, 
Keyser Bldg., Baltimore, Md. 




















FOR SALE 


SEEDS. 














FOR SALE—10 bushels Refugee Wax Bean Seed, grown by 
Rogers Bros., at $2.25 per bushel. Address Reedsburg Can- 
ning Co., Eau Claire, Wis. 


FOR SALE—100 bushels first-class Acme sweet corn seed, 98 
per cent germination. Address Sac City Canning Co., Sae 
City, Ia. 


FOR SALE—Choicest Stowell’s Evergreen Sweet Corn seed. 

Guaranteed pure as the purest and of stronger vitality than 
Eastern grown seed. Address Dobry Sweet Corn Seed Co., St. 
Paul, Nebraska. 











FOR SALE—2,000 pounds pumpkin seed saved from choice 
specimens of Indiana pumpkins. Write The Van Camp 
Packing Company, Indianapolis, Ind. 


FOR SALE—One Stephens belt tomato filler; used only two 
seasons; will sell cheap; as good as new. Address Frankfort 
Canning Company, Frankfort, Ky. 


FOR SALE—One Vilter corking machine, good as new. Wish 
to purchase bottle washing machine. Address Box 276, care 
THE CANNER. 








FOR SALE—One Moore & Bristol tomato filler in perfect con- 
dition. Will sell cheap. Address Kane Canning Co., Kane, 
Til. 


FOR SALE—One Climax Capping Machine, $50. 

One horizontal Steam Engine, 12 ho., $25. 
For quick cash sale only. Address “C. K. C.,” care THE CaN- 
NER. 








— 





MISCELLANEOUS. 


FOR SALE—From 200,000 to 500,000 new Stone plants, field 
grown, 8 inches and stalky, $1.00 per M., f..0. b. Cedar Hill. 
Address Geo. T. Parrish, Cedar Hill, Tenn. 




















FOR SALE—Used hydraulic press, 4-imch rods, racks 6x6, 
weight 24,000 pounds. Address 


“hicago, TL 


BONANZA CANNERY LOCATION. 


For Fruits and Vegetables, at Chehalis, Lewis County, Wash- 
ington. Population, 5,000; county seat. Great opportunities 
for dairymen and fruit growers. Apples, Pears, Prunes, Cher- 
ries and Berries of all kinds grow to perfection. Prolific 
yields. Vegetables and all root crops unsurpassed. Fruits, etc., 
ean be contracted from growers and output contracted to deal- 
ers direct, or jobbed out. No cannery within 40 miles. Ad- 
dress Citizens’ Club, Chehalis, Wash. 








FOR SALE—Tomato pulp, one carload; good color; heavy 

tomato pulp, preserved with benzoate of soda. Write us 
for sample and price. Also a lot of cypress tanks, slightly used, 
6 feet deep, 9 feet diameter ; capacity, 2,430 gallons. Address 
Gypsum Canning Co., Port Clinton, Ohio. 





FOR SALE—Lithographed neck labels for bottled pickles. No 
name appears on same. Address ‘‘ Labels,’’ care THE CANNER. 





FOR SALE—Canners and packers, I can show you a way to 
eut down your box ecst. Write me. Charles H. Rieth, St. 
Louis, Mo. 








PROCESSES FOR SALE. 

An expert processor of over twenty-five years’ experience has 
for sale processes for all kinds of fruits, vegetables and winter 
goods. Prices reasonable, and guaranteed to produce results. 
Best of references. For particulars address ‘‘Expert,’’ care 
THE CANNER. 








It is provided, however, that upon payment within fifteen 
days from the date of this decree of all costs of this proceed- 
ing, including all of the expenses incurred by the marshal in 
and about the seizure of said vinegar, and the storage and 
watching of and insurance upon the same, if any, and the 
execution by the said claimant, the Baltimore Manufacturing 
Company, of Baltimore, Maryland, or some one for it, of a 
good and sufficient bond in the penalty of five hundred dollars 
($500.00), with proper security, to be approved by the court, 
conditioned that the vinegar aforesaid shall not be sold or 
otherwise disposed of contrary to the provisions of the said act 
or the laws of any State, Territory, district, or insular posses- 
sion of the United States, and that said vinegar be properly 
labeled and branded in accordance with the said act, the said 
vinegar may be delivered to the said claimant. 

Richmond, Va., January 14, 1909. 

The facts in the case were as follows: 

On or about January 6, 1909, an inspector of the United 
States Department of Agriculture found in the possession of 
E. A. Saunders’ Sons’ Co., Richmond, Va., 50 barrels and 25 
half-barrels of vinegar, each barrel being labeled on the head 
end “Monarch Brand Syrup, Natural Color, Vinegar. E. A. 
Saunders’ Sons’ Co.,” and on the other end “Guaranteed under 
the Food and Drugs Act, June 30, 1906, No. 19610.” The 
vinegar had been shipped by the Baltimore Manufacturing 
Company from Baltimore, Md., to the E. A. Saunders’ Sons’ Co. 
on December 28, 1908. The product was misbranded within 
the meaning of the act because labeled in a manner which 
represented its manufacture by the E. A. Saunders’ Sons’ Co., 
at Richmond, Va., whereas, as a matter of fact, the vinegar 
was manufactured by the Baltimore Manufacturing Company, 
in Baltimore, Md. 

On January 5, 1909, the facts were reported by the Secretary 
of Agriculture to the United States attorney for the eastern 
district of Virginia, and libel for seizure and condemnation of 
said vinegar, under section 10 of the act, was duly filed in the 
court aforesaid, with the result hereinbefore stated. 

H. W. WILEY, 

F. L. DunwapP, 

GEO. P. McCaBE, 
Board of Food and Drug Inspection. 


Notice of Judgment No. 63—Misbranding of Canned Corn. 
(UNDERWEIGHT, ) 

In accordance with the provisions of section 4 of the Food 

and Drugs Act of June 30, 1906, and of regulation 6 of the 

tules and regulations for the enforcement of the act, notice is 
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given that on the 14th day of January, 1909, in the district 
court of the United States for the district of Colorado, in a 
proceeding of libel for seizure and condemnation of 400 cases 
of canned corn misbranded as to weight, in this, that each 
case was labeled and branded “2 Doz. 2 Lbs. Standard Quality 
Sugar Corn. Packed by Grand Island Canning Co., Grand 
Island, Nebraska,’ whereas the average gross weight of each 
can contained in the cases was 14% pounds, wherein the United 
States was libelant and the Plummer Mercantile Company, a 
corporation of Denver, Colo., was claimant, the said claimant 
having admitted the allegations of the libel, and the cause hav- 
ing come on for further hearing, the court adjudged the corn 
misbranded and entered its decree in substance and in form as 
follows: 
UNITED STATES OF AMERICA, 
District of Colorado, ss: 
IN THE DistTRIcT CoURT OF THE UNITED STATES WITHIN AND 
FOR THE DISTRICT OF COLORADO. 
THE UNITED STATES OF AMERICA, Libelant, 
vs. 
Four HuNDRED CASES OF CANNED CORN. 
No. 2230. Order. 

In this cause, it appearing to the court that (the said United 
States of America, by Thomas Ward, Jr., United States attor- 
ney for the district of Colorado, and the Piummer Mercantile 
Company, a corporation, the claimants and owners of the prop- 
erty seized herein, by J. W. Plummer, its president, consenting 
thereto) under the process issued in this cause, 344 cases of 
canned corn were seized by the United States marshal at the 
city and county of Denver, State of Colorado, and that the 
same were subject to seizure and confiscation by the United 
States for the causes set forth in the libel herein, that is to 
say, for the reason that the said cases were misbranded, in this, 
that the said cases purported to contain two dozen cans of corn, 
each can containing two pounds of corn; whereas, in truth and 
in fact, the said cans in said cases did not contain to exceed 
twenty-two ounces of corn, and the said brands upon the said 
cases were, therefore, misleading and calculated to deceive pur- 
chasers ; 

And it further appearing, by like consent, that said The 
Plummer Mercantile Company has agreed that an order may be 
entered at once, condemning and confiscating said property to 
the United States; 

It is, therefore, ordered, adjudged, and decreed that the said 
property above described, now in the possession of the marshal 
of the court, be, and the same is hereby, declared to be for- 
feited and confiscated to the United States; 

It is further ordered, however, that upon payment by said 
The Plummer Mercantile Company of the costs of this pro- 
ceeding and the execution and delivery of a good and sufficient 
bond, to be filed with the clerk in this cause, conditioned that 
this property shall not be sold or otherwise disposed of contrary 
to the provisions of the act (ch. 3915, 59th Congress) com- 
monly known as the Pure Food and Drugs Act (act of June 30, 
1906), or contrary to the laws of the State of Colorado, then 
the marshal of this court is hereby directed to deliver said 
property to said The Plummer Mercantile Company, or its 
agents. 

By the court. 





Rost. E. Lewis, Judge. 

It is hereby stipulated and agreed that the foregoing order 
may be entered of record in the above cause. 

THOMAS WARD, JR., 
United States Attorney for the District of Colorado. 
THE PLUMMER MERCANTILE COMPANY, 

[ SEAL ] By J. W. PLUMMER, President. 

The facts in the case were as follows: 

On or about January 13, 1909, an inspector of the Depart- 
ment of Agriculture found in the possession of The Plummer 
Mercantile Company, of Denver, Colo., four hundred cases of 
canned corn which had been packed, and shipped to it by the 
Grand Island Canning Company, of Grand Island, Neb. The 
shipping cases, each of which contained twenty-four cans, were 
labeled and branded ‘‘2 Doz. 2 Lbs. Standard Quality Sugar 
Corn. Packed by Grand Island Canning Co., Grand Island, 
Nebraska,” and each can also bore the following: ‘Dutchess 
High Grade Sugar Corn. Grand Island Canning Co., Grand 
Island, Nebraska.” A number of the cans were weighed by 
the inspector, and the average gross weight per can was found 
to be 1 pound 8 ounces. 

On January 13, 1909, the facts were reported by the Secre- 
tary of Agriculture to the United States attorney for the dis- 
trict of Colorado, and a libel for seizure and condemnation was 
duly filed, with the result hereinbefore stated. 
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Worthy of Mention 





The author of “Two-Minute Sermons for the Retail 
Merchant” discusses “Conscience in Business” in his 
latest paper, and opens with this sentence: “Con- 
science may be a hard master, but he never makes mis- 
takes when it comes to deciding between right and 
wrong.” That is true of a properly educated con- 
science. But there’s such a thing as a perverted con- 
science and it is not a safe guide. It frequently com- 
mends a course of action which is not in accordance 
with the welfare of the community. But when one’s 
conscience whispers that a certain thing is wrong 
it would be well to heed. Most of the successful busi- 
ness men of today have paid attention to the whispers 
of an enlightened conscience. All of the permanently 
successful men have done so. The conscientious man 
may lose money at the starf, but if he has sufficient 
capital to tide him over the initial months he will come 
out all right. When the buying public learn to trust 
a business man, when they are absolutely certain that 
he conducts his business upon conscientious lines, the 
battle is won. And it is won for good, nor does it 
leave any unpleasant reflections. 


Bulletin No. 4, for April, issued by the Kansas 
State Board of Health, has this timely warning against 
the dangerous house fly: “God bless the man who 
first invented screens. The device that has at once 
brought the greatest degree of personal comfort, clean- 
liness of household and individual safety is the door 
and window screen. No other invention of the last 
quarter of a century can compare with its worth and 
utility as a life and health saver, and yet, until re- 
cently, screens were used principally to exclude the 
fly and mosquito solely on the ground of personal com- 
fort. Heads of families who are looking for an in- 
vestment my be assured of one that is certain of 
enormous returns through the prevention of sickness 
and maybe death by the early and effective screening 
of every outside door and window of their home. It 
is much easier to keep flies out by proper screening 
than to get them out once they get in. Screen your 
house! Scientists of all countries are agreed on one 
point—that the fly is a carrier of disease germs—there- 
fore, screen your house! Flies love to feast on filth, 
and then get into the house and wipe their feet on 
your cake or baby’s bottle. Screen the house! It is 
true they are nature’s scavengers, but they spread 
filth and very often disease in doing their work; be- 


sides, it is better to do your own scavengering by 
keeping clean than to have the fly do it for you: for 
not only is the fly a dangerous companion, but clean 
people are beginning to suspect that those who have 
flies about them are dirty housekeepers, else flies would 
not be there. If, therefore, you wish to bear the repu- 
tation of cleanliness in your neighborhood, be sure 
that your trash and manure heaps are frequently re- 
moved, and that your HOUSE IS PROPERLY SCREENED.” 
These remarks in regard to screening apply to the 
food factory as well as the home. 


“Campaigns of education are popular nowadays,” 
says a writer in the Journal of Commerce. ‘“When- 
ever anyone in the grocery trade gets dissatisfied with 
conditions he promptly booms a campaign of educa- 
tion, meaning, of course, to educate “the other fellow.” 
Campaigns of education, however, sometimes need to 
begin at home, and associations undertaking such 
movements will do well to start within their own ranks. 
The publicity campaign, which was inaugurated by the 
National Canners at Louisville when the publicity 
board was organized under the direction of S. F., 
Haserot, of Cleveland, Ohio, is one of the modern 
campaigns which have started out right. It has dis- 
covered that, while the consumer of canned goods 
needs education to the fact that hermetically sealed 
foods in sound containers are good at all times if prop- 
erly canned at the outset, there is about as much need 
for educating the packer of his responsibility in sup- 
porting that claim as there is for convincing the con- 
sumer of its truth. And to that end the plan which 
will be adopted will include inspection and suggestion 
within the industry as well as booming without.” 


“On account of the scarcity,” says a grocery ex- 
change, “the price of navy beans is gradually working 
higher, and many are predicting some record prices 
before next fall. Heretofore foreign beans have fig- 
ured quite prominently in the trade on this commodity, 
but on account of high prices prevailing in the foreign 
market, they cannot interfere this year, as they cannot 
be imported under the price of domestic stock. This 
fact will also be quite influential in making high prices 
for navy beans the coming year.” 





NEED A PROCESSOR? 
Packers who need processors for the coming sea- 
son’s pack will get just the kind of men wanted by 
using a classified ad. in THE CANNER. Try one. 











to be exactly what the label represents. 





THE WISCONSIN PEA CANNERS’ CO. 
Packers of LAKESIDE and EUREKA Brands of PEAS 


Our LAKESIDE brand is a fancy hand-picked, and the best PEA on the market. Our 
EUREKA brand, while a trifle cheaper, is a fine Extra Standard Pea, and never fails to 
give satisfaction. Both brands are put up exclusively by us, and are strictly guaranteed 


Factories at MANITOWOC, TWO RIVERS and SHEBOYGAN, WISCONSIN 
Subsidiary Plants at Mishicott, Wis., Grimms, Wis., and Branch, Wis. 
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BIG DECREASE IN APPLE EXPORTS—LOSS NEARLY 
100,000 BARRELS. 

According to statistics compiled by Joseph A. 
Brown, the total exports of American apples during 
the season of 1908-1909, with comparisons for pre- 
yious years, show a shrinkage amounting to nearly 
1,000,000 barrels. The short crop is reflected in the 
returns, which show a total shipment of only 1,556,948 
barrels, against 214. Savi last year: 

0 











To To 
From— Liverpool. London. Glasgow. 
Mie RN Fi. a 5d ssi slevelots 117,455 90,207 110,352 
RRR Ee 142/403 12,638 14,801 
Portland .......--+s-eee- 74,175 482 9,503 
SS eT ee 138,138 12,088 157,188 
NS ee 156,685 286,324 45,912 
Soe 27,858 4,867 1,547 
Total, barrels........ 656,714 406,606 339,303 
To Bremen, 
To Hamburg Totals, 

From— Manchester. and various. Barrels. 
Mawr Work .....ss0sceses a ee 36,959 354,973 
RRR Ee 16,089 3,082 189,013 
ees Yer e eitomas 1,974 86,134 
BGS ae Sip 39,911 9,520 356,845 
iis 0.4m ahve 10,765 2,653 502,339 
DRS 5 iri kc cae ee ae-eies 16,464 5 nc ai 50,736 
Annapolis ......-....+.-- . Hull 16,908 16,908 
Total, barrels........ 83,229 71,096 1,556,948 


Boxes included in above shipments (3 boxes to barrel.) 








SUMMARY. 

From— 1908-09. 1907-08. 1906-07. 
OS Peeve reer 354,973 477,581 670,128 
Ns ht tang !d ale alate 189,013 436,118 509,228 
a5 oy is aipivy ee 86,134 426,466 358,528 
IS dk junc. 01-06 im ane 356,845 623,143 402,308 
Sh ara 502,339 452,825 298,777 
OM eee 50,736 68,261 48,229 
Sere ere dipem sac eee 365 
| ee ree 16,908 aiGiere 

RAR 1,556,948 2,484,394 2,287,563 


FISH CANNING MACHINERY WANTED IN EUROPE. 

The Department of Commerce and Labor at Wash- 
ington advises: “The establishment of a plant in a 
city of northern Europe for the packing of sardines 
offers at present opportunities for the sale of packing 
apparatus, etc., which the American manufacturer 
should avail himself of. While the present demand 
relates solely to the packing of fish, it is the desire of 
the proprietors of the enterprise to extend its scope to 
include at the earliest possible moment all other pre- 
served edibles. Correspondence in either the Italian 
or German languages should be promptly addressed 
to the company in question in order that no time may 
be lost in. futile proffers of services, written in the 
English language, which cannot be understood by the 
parties interested. The consul. forwarding this report 
states that this is an opportunity which should be 
promptly utilized by American manufacturers of the 
line of goods required.” 

Machinery manufacturers desiring the address of 
the European canning. concern mentioned by the De- 
partment should apply to the Bureau of Manufac- 
lurers, referring to File No. 3436. 


USED CANNING MACHINERY. 

A “For Sale” ad. in THe CANNER will find a buyer 
for that used machinery. Advertise it before it’s too 
late to sell it for use this year: You will get quick 
action through using a CANNER ad. 
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Stop Hand Work! 


IN BRINING AND SYRUPING 


KRAUT 
HOMINY 
BAKED BEANS 


or any other goods that require the 
introduction of liquid to cans. 





THE UNIVERSAL LIQUID FILLER 


Continuous, Trayless and entirely automatic. This machine fills 
cans or glass jars of any size with liquid up to any desired height. 
IT fills to a dead line wherever set. Absolutely no waste. 
It is a simple, thoroughly well built, substantial machine which 
does not get out of order. Changes in height of fill or in size of 
can are quickly made. 


Works Equally Well on Studhole Cans or 
Open Top Sanitary Style Cans 


Capacity on Gallon Cans, 26,900 10 hours, 
sizes, 40,000. 


SPRAGUE CANNING MACHINERY CO. 


FACTORY SALES OFFICE 
HOOPESTON, ILLINOIS 5 Wabash Ave., CHICAGO, ILL. 


on smaller 





DANIEL G. TRENCH & CO., GENERAL AGENTS 
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ADVERTISING CANNED GOODS. 


J. H. Empson, the Colorado pea canner, is a packer 
who believes in advertising his product. One of the 
Empson ways of advertising is to issue a little monthly 
magazine called Empson’s Peapod, every issue of 
which contains more or less talk of the kind that in- 
creases the consumers’ confidence in canned goods, 
as well as his appetite for them. Note this from the 
May issue of the Peapod: 

“The people of Longmont are no different from you 
or I, or any other people anywhere else. * * * 
Give them credit for this—they do know good when 
they see it, and they know they see it put up good and 
right, right here at Longmont in Empson’s cannery, 
away from all a great city’s grime and smoke, the air 
of which scientists assert contains fourteen times more 
microbes than country air; in a country at the very 
foot of the eternally snow-clad Rocky mountains, the 
backbone, the very strength of North America, where 
earth peculiarly yields peas—fortunately for us—with 
the sweetest and most rare of delicate flavors con- 
tained by any pea grown anywhere on this great, 
green old earth. 

‘“Empson’s peas, the best on earth, are put in cans 
within the hour their vines are rooted from the soil. 
The vines with the pods still clinging to them all go 
on to the cannery. The peas are nourished by their 
own sap from their respective vines to within a few 
minutes of their being placed in cans. Fresh as 
fresh can be. With the very taste of freshness—as 
though they were just picked. 

“They are certain of pleasing. 
expectation. 

“Simply told, Empson’s peas are the sweetest, most 
naturally fresh tasting palatable peas put up in cans 
today. 

“Some little while ago, a few numbers back, we 
talked—perhaps too briefly—on the qualities possessed 
in Empson’s stringless beans. We can’t get it that 
you were paying close attention to what we said. At 
least—this we do know—we haven't heard from you. 
They are going out, cases upon cases—truck loads— 
most every day—but not your way. So we now go 
after you once again. Empson’s stringless beans are 


Pleasing beyond all 


the melt-in-your-mouth, buttery-sort beans. 
as though they were taken from the 
moment ago. Crisp as celery ought to be. No water. 
logged or soggy taste. And they come priced to vou 
to sell at a good profit at the most popular of all 
prices. People buy vegetables in the summer time 
and lots of them, and those same people will buy 
vegetables in cans whenever they are told they can 
get them right. And Empson’s stringless beans 


Tasting 
vines hit a 


are 


right. Giving right good satisfaction. So write ‘a 
case or two of Empson’s stringless beans “as q 
starter.” ” 


Demonstrating Canned Goods. 

The Fair department store at Cincinnati, on the 
occasion of their recent grocery opening, conducted 
a very effective demonstration of canned goods. The 
demonstration was conducted right on the counter 
by opening the goods and displaying them in cut glass 
bowls so that the customers could see for themselves 
what was in the cans and take note of the good quality 
of the different lines of canned fruits and vegetables 
on sale. Charles H. Jones, vice president of the 
Fair, takes a deep personal interest in canned goods, 
and writes Ture CANNER that they had something like 
seventy-five cut glass bowls in their grocery depart- 
ment, and that meant that at least seventy-five kinds 
or brands of canned or bottled goods, etc., were being 
demonstrated daily. This is an effective way to pro- 
mote sales. The Fair department store will undoubt- 
edly be an influence in increasing the consumption 
of canned goods in Cincinnati and vicinity. 

WITH US LEISURE IS LOAFING. 

We have no leisure class devoted to the general 
purpose of life, whose ranks open invitingly and fur- 
nish a proper goal to the business man’s ambition. 
With us leisure is called loafing, and a man out of 
business is not only out of his element, but he is out 
of countenance with current events. He not only 
ceases to be a factor in business, but suffers deprecia- 
tion in popular estimation, unless he occupies his time 
in some form of public service—From A. Barton 
Hepburn’s “The American Business Man” in the 
June Century. 

















CORLISS ENCINES 


1-24x48 Sioux City right hand Corliss Engine. 
1-22x42 Bates right hand Corliss engine, with 
rope drive. 


1-14x 7x10 


3 pairs 24x48 Wheelock engine for rope rive. 


3 pairs 36x60 so - = 
1-16x36 Allis Corliss engine. 


Special Machinery Bulletin. - 





MACHINERY ENGINES BOILERS 





We list below a few of our many hundred special values. These items are ready for immediate 
shipment, and are offered subject to prior sale. 


PUMPS 


2senteree Worthington duplex steam pump. 


Prices cheerfully furnished upon application. 


1-20x12%4x12 Wheeler & Tappen duplex steam 


pump. 
8-24 inch 3,000,000 gallon centrifugal pumps. 4 
1 No. 15 Morris centrifugal sand an - 
— Direct connected to duplex sos. 
1 No, 16 Morris centrifugal pump for belt 
Also complete line of boiler feed pumps, both 
single and double acting, vacuum and hydraulic 
pamps, in fact, pumps 0: 


It illustrates and describes thousands of won- 
derful bargains in merchandise of every kind, including Building Material, Lumber, Pipe, Rope, 
Chains, Belting, Etc. You save 30 to 75 per cent on every article you select. 


Write for our free Bargain Catalog No. 832. 


CHICAGO HOUSE WRECKING CO., 35th and Iron Streets, CHICAGO 


BOILERS 


7-500 horse power Babcock & Wilcox water tube 
boilers with B. & W. chain grates, about 6 
years old. 160 lbs. pressure. 

Also complete coal and ash hand! appa- 
ratus capable of taking care of these boilers. 

250 horse power Heibe water tube boilers with 
Oliver patent grates. 100 lbs. pressure. 

1-1% horse power Morrison corrugated furnace, 

internally fired boiler, 125 lbs. pressure. 
24-78x20 Horizontal tubular boilers, triple riv- 
eted, %4-in. shell, 5-in. heads; Murphy fur- 
nace and stoker on all boilers, also coal and 
ash handling apparatus for these boilers. 


drainage 


rive. 


all sizes and descrip- 


Send for our 
- 36jTelephones—All Yards, 1900. 














THE CANNER AND DRIED FRUIT PACKER. 





61 














Spray Your Cans 
FEDERAL SANITARY GAN COATING 








(Patente 


d) 


Complies with all the requirements of the U.S. Pure 
Food Laws. Applied by means of a sprayer especially 
constructed for this fluid. Coats 5,000 to 20,000 cans 
daily. Cost per thousand, including labor, $2.25. 


OUTSIDE LACQUERS—Bright Cold, Blue, Red 


FOR BRUSH OR MACHINE 


DRY IMMEDIATELY 


For Prices and Sample{Cans, Write 


FEDERAL PAINT COMPANY 


18th and Hampshire Sts., SAN FRANCISCO 





_ 
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GANDER BONE GIVES FORECAST OF WEATHER FOR 
THE MONTH OF JUNE. 

June was dedicated by the Romans to love and 
marriage, and was therefore named for Juno, whose 
experience was thought to more nearly typify that of 
the average married woman than anything that had 
happened up to that time. 

Juno married Jupiter, one of the best and most 
exemplary of gods, giving him her simple trust and 
all of the rope compatible with a reasonable enjoyment 
of liberty though married. Nevertheless, they had not 
been married long enough even to feel sure that they 
were suited to each other, when the bride made the 
terrible discovery that the co-owner of her wedding 
presents and the man who was to flag the family bread- 
wagon had an affinity. 

Fortunately, though it had proven to be with gods 
as it is with men, it was not with goddesses as it is 
with women. Juno had a come-back coming to her, 
and she got busier than a mother robin rustling worms. 


She turned her husband's affinity into a heifer, anq 
set Argus to watch over her as shepherd. Argus had 
a hundred eyes, and do what he could, Jupiter coulq 
not catch him asleep all around and steal the heifer 
away from him. As a last resort he sent Mercury to 
slay him. After trying everything else, Mercury told 
him that Bryan was elected, and he fell dead. ° Juno 
took the eyes of Argus and set them in the tail of a 
peacock, where we may see them any fine morning in 
the country to remind us of that oldest of domestic 
tragedies inseparable from the history of June. 
The wedding march will fil! the land, 
And the quail will get to pipin’, 
The Muse will rouse the village band, 
And Patten’s wheat will ripen. 
The old self-binder will come out 
And sing a few sweet stanzas, 
And the college graduate will shout 
And hit the trail for Kansas. 


Come out with us at harvest time, when the sickle 


sings at mowing, when the rose is blooming in the 











THE SPRAGUE-HAWKINS POWER HOIST AND CONVEYOR 
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Sold under the Sprague Canning Machinery Company’s guarantee of perfect satisfaction. Price complete, with 50 feet of track and cables, $300.00 
F. O. B. cars Hoopeston, Illinois. For further information and catalogues, address 


Sprague Canning Machinery Company, 
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Sole Owners and Manufacturers, Chicago, Illinois. | 








The HARRIS PATENT POWER HOIST and CARRYING MACHINE 
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Gold under C. 8. Harris Com- 
pany’s guatantee of perfect satie- 
faction. Price complete with so 
feet of Track and Cables, $300.00, 
©. O. B. cars Rome, N.Y. For 
(urther information and catalogue 
address 





































C. S. HARRIS COMPANY, 


Sole Owners & Manufacturers, 
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No.2. Automatic Adjustable Double Seamer No. 34. Bottle Capper 


“NO LONGER A CHOICE, BUT A NECESSITY" 


Every canner in the land should own one or more of the AMS No. 2 ADJUST- 
ABLE DOUBLE SEAMERS, which will seam tops and bottoms on cans as fast as the 
operator is capable of feeding the bodies into the machine. . 

The I agggpaaeaaa CAN is used by the leading food packers, who recognize its 

rior qualities. 
ae The fo. 2 DOUBLE SEAMER will double seam these cans without SOLDER, 
HEAT or objectionable FLUXES, and prepare them for processing. 

The new No. 57 BOTTLE CAPPER will do all that we claim for it. It is the 
perfection of BOTTLE CAPPERS. Caps any standard size. The metal cap is spun 
against metal instead of the glass, which practically eliminates all breakage; a feature 
not possible in the other cappers and methods now in use. 

Our DATING MACHINE ought to be with every canner who wants to place his 
secret mark on cans so that his product may be identified. Any desired combinations 
and dates can be used on Round, Square or Irregular shape covers or stud hole caps. 

If Lag are interested and want advice based on many years experience, write. Con- 
sultation free. 


MAX AMS MACHINE CO., Mount Vernon, N. Y. 




















WE BUY 












Charles S. Trench & Co. 


BROKERS IN 











LAST WASTE 


PIG TIN AND ANY SIZE OB 


TIN PLATE WRITE TOUS 
81FULTON STREET :: NEW YORK THE VULCAN DETINNING CO. 


114 Liberty St., NEW YORK, and STREATOR, ILL. 






































THE ART OF 


Canning and Preserving 


AS AN INDUSTRY 


By Dr. Jean Pacrette, of Paris. Formulas and Recipes 
Actually Used by the Author and Prominent Packers 








In offering te the ing trade thi 
belief hatha complste andi sempuehecsee HAWKINS UNIVERSAL EXHAUSTER 
5 text beok on the art of canning. The best Continuous Automatic Exhauster. Furnished 
RICE $6.00 DRAFT WITH ORDER any size and any Capacity desired. 
FOR SALE BY For further particulars address 








TH ECANNER,” 5 Wabash Ave., Chicag || SPRAGUE CANNING MACHINERY CO. 

















5 Wabash Avenue, CHICAGO 
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field, and the breath of June is blowing, when the 
golden harvest ebbs and flows in undulating billows, 
and the water boy is fast asleep down where the grass 
is green and deep beneath the shady willows. 
There’s nothing like it anywhere upon the earth or 
over, the air is fresh and fragrant with the sweet 
breath of the clover, the birds are singing operas, and 
the poultry is a-sunning, and the old familiar dinner 
bell sets everybody running. There may be men in 
Marathons that run a mile a minute, but it’s a question 
if St. Yves or Longboat would be in it if he were 
working in a field, though many times a winner, and 
a bunch of twenty harvest hands knocked off to go to 
dinner. 
It’s simply wonderful the way 
A harvest hand gets going— 
You look at him one instant and 
You see him calmly mowing. 
You wouldn’t think if forty bells 
Should ring that he would hear them, 
Or if ten banquets beckoned him 
That he would venture near them. 
He looks as whipped out as a rag, 
And dead to all attraction— 
But you want to hear the dinner bell 
To see his triple action. 
You want to see him double up 
As if he had the colic, 
And tear the field up setting out 
Upon that little frolic. 
It is as if the fumes of beans 
Had reached him, or the vision 
Of chicken had appeared to him, 
Or else that some Elysian 
Mirage had shown him corn cakes, pie, 
Fresh biscuits, or food such as 
Gods eat teased him, keeping just 
Outside his eager clutches. 


The meadowlark will chirp and sing, and the bum- 
blebee will bumble, the colt will do a Highland fling, 
and the tumblebug will tumble, the caif will buck and 
jump for joy of simply being loose, the droll grass- 
hoppers sit around and spit tobacco juice, the luckless 
tramp resume his march and the bulldog chase and 
bite him, and the horsefly irritate the mule, and so 
ad infinitum. 

It is hard to forecast tariff phenomena at Washing- 
ton, but the prospect is that when the dust of conflict 
settles this time we, instead of the trusts, will be found 
to be the goat. Mr. W. H. Taft will continue as 
president, and Mr. Theodore Roosevelt as hunter to 
the Associated Press. Messrs. Morgan and Rockefel- 
ler will divide the money. Mr. James Schoolcraft 
Sherman will furnish the silence. Mr. Joseph G. 
Cannon will run the country, Mr. Nelson W. Aldrich 
will be the villain, and Mr. Albert J. Beveridge will 
be the young lady hesitating between two loves. 

June will be notable’in astronomy. There will be 
two eclipses—a total eclipse of the full moon on the 
third, and a central eclipse of the sun on the seven- 
teenth. The eclipse of the moon will be visible gen- 
erally in North America, except the northwestern por- 
tion, and the eclipse of the sun will be visible as a 
partial eclipse in the United States and Canada, except 
south of a line drawn from San Francisco through 
Tucson, Ariz.. to Corpus Christi, Tex. The effect of 
these phenomena will be to make fishing better than 
it has been for years. Subscriptions to the fund of 


$10,000,000 which Prof. Pickering is raising for com- 
munication with Mars will be received up to the fif- 
tcenth. 
not feel embarrassed. 

are only giving advice. 


Country newspapers forced to send wood need 
Many of the large city papers 


A PLEA FOR QUALITY. 

A. G. Bauer, in charge of the New York sales de- 
partment of the Utica Canning Company and the 
Sauquoit Canning Company, of which A. R. Hatfield 
is the manager, has issued a little booklet in which he 
says: “The year just passed has not been a ‘happy 
one’ for either packer or jobber. The canned goods 
business has felt the effects of the general depression— 
and as many buyers and brokers say, ‘It’s the buyers’ 
year. As far as this refers to standard goods we 
agree—but it is the same old story. Quality always 
brings its price—and Standard quality—‘No better 
than the other fellows’—is worth all that it will bring, 
The demand for high grade canned goods is steadily 
increasing, notwithstanding the general ‘setback’ 
Every buyer knows that fancy quality always sells at 
its value, although standard or off grade quality may 
be sold at ‘buyers’ views.’ ” ae 


RECEIVERSHIP FOR G. W. STOUT Co. 

The G. W. Stout Company, wholesale grocers of 
Indianapolis, Ind., were recently placed in the hands 
of a receiver through the voluntary application of one 
of the stockholders, rather than on account of financial 
difficulties, as it is expected that dollar for dollar will 
be paid. 

It is understood that some of the stockholders were 
in disagreement, growing out of the resignation of 
Walter Bozell, who had been with the G. W. Stout 
Company for years, resigning to go with August M. 
Kuhn & Co., who started in the wholesale grocery 
business in Indianapolis on April 1. 


WHEN THE PEAS ARE COMIN’ IN. 

There is music in the June-time, 

When the peas are comin’ in. 
O’er the superintendent’s features 

Glides a spacious, comely grin; 
While the company’s smiles are glowin’ 

And the ‘‘hard times’’ they grow thin, 
When the viners start to hummin’ 

With the peas a-comin’ in. 


When the elipper goes to shakin’ 
Like a feller in a laugh, 
And the viners start to tumbling, 
Having on a heavy draught; 
When the boys come sneakin’ ’round for work, 
And the girls come droppin’ in 
June time is full of music 
For the peas are comin’ in. 


When the pipes begin to siss and hiss, 
And ehains take on a rattle— 
There’s music in it, tho’ ’tis true 
It sounds more like a battle; 
But all the same from farm to fan 
Till products in the tin, 
There’s music in the June-time, 
When the peas are comin’ in. 


We love it for the labor, 
And the coin it brings around; 
Since one and all are aided 
By the old familiar sound. 
No matter where we wander, 
Where the daily tasks begin, 
There’s musie in the June-time, 
When the peas are comin’ in. ; 
—B. W. S. in S. M. B., The Van Camp Packing 
Company. 


THEY DO THE WORK. 
CANNER “Want” and “For Sale” ads. always stand 
the test. Use them for buying and selling everything 
for canners. 














THE CANNER AND DRIED FRUIT PACKER. 













‘| THE HAWKINS CAPPING MACHINE 


y ALL USERS OF THE HAWKINS MACHINE 
Consider it the Best Investment They Ever Made. 


{| IF YOU WANT THE BEST BUY THE HAWKINS 


al = 











THE STAR 
CAPPING MACHINE 







i pee 


This machine gives excellent satisfaction. It sells at a lower 
price than the Hawkins and is guaranteed superior to any 
Capper on the market, excepting only the Hawkins. In it 
the construction of a Rotary Capper is reduced to the sim- 
plest possible elements 


SPRAGUE CANNING MACHINERY CO. 


d DANIEL G. TRENCH & CO., GENERAL AGENTS 
SALES OFFICE, 5 WABASH AVENUE - - - - CHICAGO 



















THE CANNER AND DRIED FRUIT PACKER. 











BOOKS YOU OUGHT to HAVE 








A Complete 


Course in Canning 


Being a Thorough Exposition of Practi- 
cal Methods of Hermetically Sealing 
Canned Goods, and Preserving Fruits 
and Vegetables. 


Byan Expert Processorand Chemist 


This Work Written in Plain Language, Easily 
Understood. With Its Aid All Processes 
[Readily Mastered. 


PRICE $5.00 


(Order through THE CANNER CASH WITH URDER 





PROF. DUCKWALL’S New Book 
Canning and Preserving 


WiTH 


BACTERIOLOGIGAL TECHNIQUE 
478 Pages, 221 Illustrations. Beautifully Bound in Cloth 








@A Practical and Scientific Text Book 
for Canners, Preservers, Manufacturers 
of Food Products, Superintendents and 
Processors. 


@LA manager who will master this text 
book will command double his present 
salary and be worth it to his employers. 


Price ‘$5.00 Postage 29c 


FOR SALE BY 


“THE CANNER” 5 Wabash Ave., Chicago : 


























FOR NEW SUBSCRIBERS 


THE CANNER AND DRIED 
FRUIT PACKER PUB 
LISHING CO, 


5 Wabash Ave., - - 





Chicago 





Please send us THE CANNER AND Drip Fruit 
Packer for ONE YEAR, for which we will 
remit Three Dollars (Foreign Subscriptions Five 
Dollars) within the next sixty days. 























GOOD BOOKS F°%4 


Canner’s Library 


Canning and Preserving, with Bacteriological 
Technique, by E. W. Duckwall, M. 8.; 500 pages; 
$5.00. Postage, 29 cents. 

Silos, Ensilage and Silage. By Manly Miles, 
M. D., F. B. M.S. Illustrated. 100 pages. 5x7 in. 
Cloth. 50 cts. 

Asparagus. By F. M. Hexamer. Illustrated. 174 
pages, 5x7 in. Cloth. 50 cts. 

The Book of Corn. By Herbert Myrick, assisted 
by A. D. Shamel, E. A. Burnett, A. W. Fulton, B. W. 
Snow, and other specialists. Illustrated. Upwards 
of 500 pages, 5x7 in. Cloth. $1.50. 

Field Notes on Apple Culture. By Prof. L. H. 
Bailey, Jr. Illustrated. 90 pages, 5x7 in. Cloth. 
75 cts. 

Peach Culture. By J. Alexander Fulton. Iillus- 
trated. 204 pages, 5x7 in. Cloth. $1.00. 

Insects and Insecticides. By Clarence M. Weed. 
Illustrated. 334 pages, 5x7 in. Cloth. $1.50. 

Strawberry Culturist. By A. S. Fuller. Illus 
trated. 5x7 in. Cloth. 25 cts. 

Plums and Plum Culture. By Prof. F. A. Waugh. 
Illustrated. 391 pages, 5x7 in. Cloth. $1.50. 

Spraying Crops—Why, When and How. By Clar- 
ence M. Weed. Illustrated. 5x7 in. 150 pages. 
Cloth. 50 cts. 


Order through the CANNER, 22 Randolph St., 
Chicago. CASH WITH ORDER. 






























































ASSOCIATIONS 


The associations listed below hedlaehe the principal organizations in the canning and allied industries in the 
United States. Communications should be addressed to the secretaries of the several organizations. 














National Canners’ Association. 








CHAS. 8. CRARY, President, L. A. SEARS. Vice-President, FRANE E. GORRELL, See’y and Treas., 
Le wo to eu’ eh me tewens POS ey — pro $5.00; 50,000 te 108,000, $10.00; 180,688 te 
140, a0" $15.00; 160,000 ‘to 900,000, $25.00," exceeding’ 200,000, $60.00. ‘ Aus : 
Gestern Packers’ Canned Goode’ Hssociation. 
L. J. RISSER, President, W. B. ROACH, Vice-President, FRIEND F. WHEY, See’y and Treas., 
Onarga, ite Hart, Mich. 
10 per year. in Colorado, Indiana, Illinois, lowa, Kentucky, Michigan, Minnesota, Misseuri, Nebraska, @hie, 


ae Wiresis are atitie for membership. 


Southern Canners’ Assoctation. 








. A. CRADBOCK, President, J. C. SAUNDERS, JR., V: " 
B. eemnens, Es ly * 5 Vice Rensident FESTUS sneer ? and Treas., 
Indiana Canners’ Hesociation. 
A YNOLDS, Presiden CHAS. LAT \, 
@ W, McREXNOLD t, CHEM, Vice-President, F. JOB, SOHULER, See’y and Treas., 


Initiation fee, $2.50. Annual dues, $5.00, 


Obio Canners’ Association. 


J. G. WARVEL, President, 8. W. COURTRIGHT, Vice-President, JAS. 
e % ; ce- en’ areqms. Soot and Treas., 


Tri-State Packers’ Association. 
w. ©. KOFFECKER, President, Smyrna, Del. E, GREENABAUM, Vice-President, Seaford, Del. ROBT. 8. FOGG, mu. 3. 
@HAS. T. WRIGHTSON, ig Segre om Hosten. Md. ete diana . Da HIELL, woretary ‘and : 8 ee 
person firm canned 8 in te , 
ghd Berven, se tre sosaged ‘Annual dues: $5. . . oe eee "Maryland and the Masters there of 


Kentucky Packers’ Association. 























E. C, TANNER, President, STEELE READING, Seoretary, 
McKinley. = Frankfort, 
Canners’ League of California. 
Pf F. i _ ea. Vive-Presid: Los 
L. F. GRAMAM, 1 Recetas Fag 8 ive-President, snot. . ia ao Vice-President, San Francises, 
New York State Camed Goods Packers’ ae ay 
JAMES P. OLNEY, President, E. 8, THORNE, Vioe President, A. i. yy A Soorerary, M. §. WENTWORTH, Treasurer, 
Any pec ind ox corporation engaged in the cunning busisess in Mow York State is’ ible te membership. Bues: $5 a year. 
Iowa Canners’ Hesociation. 
JACOB WACKENBARTH, President, A. T. BIRCHARD, Vice-President, E. W. VIRDEM, Geta’ Eagle Treas., 
Persens or firms engaged in the manufacture of canned fruits or vegetables are eligible. Annual dues: $5, 
F. A. AGNEW, Vi Sh ee f ie as mg 
x. & PERE AD, Poecident, ° p a ent, ~—eenesiets A. M, HATOH, {resourer, 


Canners in Minnesota are eligible. Annual dues: $5. 


Missouri Valley Canners’ Heeceiation. 








hei | Mari L. W. STAGNER, Tripoli, Iowa, L. I, MOORE, Seo’y and Treas, 
tly *- ao cae te Re aar tunes ta eee are eligible to membership. ? » Oregen. 
Gisconsin Canners’ Association. . 
. . . Vi t, . MA “ . 
C, LEITSCH, President, W. H. AMES ce-Presiden: Cc. M reasurer, CHAS. VOIGT, Secretary, 


jum arkesan. 
Those engaged in the canning business in Wisconsin are eligible to membership. 
Michigan Canners’ Association. _ ; 
W. 8. THOMAS, President, oe-Presiden RANK 
Grand Rapids, Mich. oe Mioh. mg Ay § 


Coun sare rie al HOB. 1 Sooee ery and Treas. GEO. W. Ses, repent, 








Ind, 


GEO. COBB, President, 
Portland, Me. 





x. Y. 
National Canned Goods and Dried fruit Bro Brokers’ Hesoeiation. 


¥. I, DEMING, President, J. Ly FLANNERY, JR., Secretary, ,, Vice-President, H. 0, GILBERT, Treasurer, 
ta i Ghivegs, Tit Maier, << St. Louis, Me. , 





oe on National Food Manufactuvero’ y Heeceiation. yee 
FRANK 8, MEYER, ‘uird Vice President WILLIAM H. < nataa ae 
St. ‘Louis. Dues: $26 per year. Philadelphia. 





Gulf Coast Canners’ Association 


CHAS. H. TORSCH, President, w. K. M. sit nang Vice-President, I. HEIDENHEIM, Secretary-Treasurer, 
Bay St. Louis. Biloxi, Biloxi. 











Baltimore Canned Goods Exchange 


JOHN §. GIBBS, JR., President. A. T. MYER, Vice-President. W. F. ASSAU, LEANDER LANGRALL, Treasurer, 



































Wheeling Cans and} 
Solder _Hemmed Caps’ 


Our Solder Hemmed Caps, which we are now 
prepared to furnish with all cans are the best in 
the market. The Solder is in the right place wes: 


Plenty of it. 


@ During the past year we have doubled our 
capacity and are now prepared to ship 1,000,000 
cans per day during the Rush Seasen. 


WHEELING CAN ComPANy, 
OLIVER J. JOHNSON, President | 










































































